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MRS. GLASSE 


It should be a matter of law that no one may write about 
cookery unless it is proven that they can cook. Yet a little elementary 
search through the cookery shelves at any big public library, or 
better still the British Museum, will reveal that this is rarely so! 

The greatest plagiarist was Mrs. Isabella Beeton. After her 
came and still come legions of women of both sexes who, at the 
tiny drop of a stale egg, will happily plagiarise for ‘my new 
cookery book’ although they are scarcely able to tell a stale egg 
from a fresh one. Retired Generals; itsy bitsy maidens fresh out 
from finishing schools; duchesses who do not know a cooking 
spoon from a Capercailzie; interior decorators and architects; all 
rush into print with worthless cookery books in one form or 
another out of Ignorance by, er, ‘Borrowing’. 

I have caught one red-handed, sitting in a famous newspaper 
office copying happily other people’s recipes and then changing 
the original quantities with all the intellectual fervour of a house- 
wife picking out the National winner with a pin. I have watched 
a very fancy young man take from the great Lasserre’s Parisian 
chef, a too-hurried dictation of the recipe for Crêpes Soufflés and 
then write his own direction by memory ! This left, in the pub- 
lished version, the unfortunate crêpes exposed in the oven at Gas 
Mark 8 for 7 minutes! I have laughed with chefs and honest 
domestic cookery journalists over the stout party who copied a 
very fine recipe from a contemporary cookery writer and was 
only revealed for the shoddy she was, when the originator 
apologised for an error-misprint in her speedily sold second 
imprint. Temporarily this left the stout party somewhat dans la 
dèche; but she was back at her old game within weeks! In any 
event an experienced cook can always spot a mistake on reading 
instructions and thereby avoids wasting good ingredients; but 
of course, if all British housewives attained such culinary standards 
they would reject such cookery books on sight and the phonies 
would at last return to that culinary anonymity from which they 
should never have emerged. 

It is further my considered belief after a lifetime devoted to 
study and creative cookery that it is this damnosa hereditas which 
has caused despair to many home cooks. 

Faced with the responsibility of feeding the family from a 
standing start, the young housewife is not at all in humour for the 
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insouciance of many phony cookery writers’ titles either! “Dab- 
bling with Damsons’ . . . “Come Cook with Cowslips’ by Mimsy 
Paulker . . . neither are suggestive of sound assistance to a young 
Mum searching for good counsel concerning her first dinner party 
in the jungles of Great Missenden or Weybridge. She wants facts. 

This above all is what the inestimable Mrs. Glasse provides and 
her title, ‘The Art of Cookery Made Plain and Easy’, is inspiring 
and comforting, more especially so to the bride who has just 
burnt her first custard — for Mrs. Glasse will tell her how to put 
it right. 

From the onset dear Hannah drives home the fact that cooking 
is a creative art and not a grubby chore or at best a bit of degagée 
hey-nonny-no in a His or Hers frilly apron between drinks after 
a day at the office. 

Hannah Glasse flatters us all by drawing us into a creative art 
and we are calmed by the implicit suggestions that it is an art 
which can be pursued by all of us. Then as our fears remount she 
consoles us with the ‘Made Plain and Easy’, as indeed it is always 
if we follow those who have made their findings by practical 
experience. Perhaps the most impressive thing of all in Mrs. 
Glasse’s counsel and advice is that every phrase is redolent with 
knowledge through doing it all herself. You have only to read her 
introduction to know where you stand. In her address to the 
reader she states her case for modest language . . . ‘when I bid 
them lard a fowl, if I should bid them lard with large lardoons, 
they would not know what I meant; but when I say they must 
lard with little pieces of bacon, they know what I mean’. 

Then again she is that rara avis a truthful writer. She talks about 
the 150 new ‘receipts’ (as they were then called) which she gives 
in this issue of her book and she goes on, ‘that some few of these 
have been taken from other publications, the Editor does not 
pretend to deny; but the greater part are original, collected and 
improved during a service of eighteen years in the most respect- 
able families’. She must be the only woman who has ever invested 
‘respectability’ with charm! 

You will become astigmatised looking for such honesty from 
the non-cooks for obvious reasons. Hannah Glasse also knew 
(because she cooked) as I know (because I cook) that without some 
of the great Basic Recipes of the Masters she would have been lost 
at the time she compiled her book and I would be lost today, and 
so is any cook who tries to work without them. 
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All the evidence we need is contained on page 322 in a receipt 
for Lemon Cream. How would she know if she had not learnt by 
trial and error that, ‘when it (Lemon Cream) is as hot as you can 
bear your fingers in, pour it into glasses’ or as I would write today 
‘when cooled to blood heat pour into chosen container and 
refrigerate’? Or on page 313 “To make Mackeroons . . . moisten 
them (almonds for pounding) with orange-flower water, or the 
white of an egg, lest they turn to oil’. Or on page 311 in Portugal 
Cakes . . . ‘rub it into a pound of pure sweet butter till it is thick 
like grated white bread’ — the italics are mine; but what more 
perfect simile could be found for butter rubbed finely into flour 
even today? 

Hannah Glasse not only cooked but she cooked beautifully, with 
loving care. My grandmother used her Fish-Pond Pudding (page 
332) when I was a little girl. The Yorkshire Pudding on page 190— 
which might cause modern Yorkshire women to swim themselves 
into swirls like a shoal of whitebait—tastes a jolly sight better with 
her ‘some grated nutmeg and ginger’ (interpreted, I suggest, as 
a large pinch of ground ginger and a smaller pinch of powdered 
nutmeg) than those revolting little frozen individual Yorkshire 
puddings which we have eaten in their alleged county of origin. 

Another fascinating aspect of this classic is the enormous range 
which it displays. Moans and groans go up from 2oth century 
housewives because they have to do a little jamming, pickle a few 
onions or put up some red cabbage pickle. Next time any of us 
complains let us turn to Hannah’s splendid “Rules for Brewing’. 
Nobody could have written in such detail if they had not brewed 
ale and made cider (page 350) ! and how about tackling the model- 
ing of Jewish Marmalade on page 358 into birds, fish and fruit 
today? or making your own vermicelli? 

Next time you have a member of the family who is not well 
you will, I assume, define the symptoms to your doctor or to the 
local chemist. Hannah took it for granted that she made up her 
own medicaments . . . like ‘Hysterical Water’ and ‘Surfeit- 
Water’. 

She also knew all the classic carvers’ terms which I think were 
originally recorded — except for the monasteries—by Sir 
Wynkyn de Worde in his Boke of Kervynge (1513 and reprinted 
in 1867). 

Today, if we wish, we can be instructed by Mrs. Glasse on how 
to ‘rear’ a goose; ‘unbrace’ a mallard or duck; ‘unlace’ a coney; 
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wing’ a partridge or quail; ‘allay’ a pheasant or teal; ‘dismember’ a 
hern or a bittern (that bird which croaks itself silly on the Norfolk 
Broads and used to be a culinary delicacy); ‘thigh’ a woodcock; 
‘display’ a crane; ‘lift’ a swan and en passant, put up a cure for 
the bite of a mad dog! 

When it comes to her medicaments and the evidence advanced 
by her in support of their efficacy, we admit to a certain 20th 
century queasiness of stomach. When reading the somewhat 
graphic titles to those specifics,we are less inclined to make some 
ourselves than to copy the late Miss Dorothy Parker who wrote 
in her column about a book by Mr. A. A. Milne, ‘tonstant weader 
frew up!’ 

This in no way detracts from Mrs. Glasse’s staggering versa- 
tility. The things which we take for granted did not even exist 
unless they were home-made . . . silver and all other cleaning 
agents, baking powders, soap, candles, dyes, capillaire from home- 
grown maidenhair fern . . . Hannah Glasse took them all in her 
stride and in one comparatively small book she made quite clear, 
in terms both ‘plain and easy’ to understand, just what a house- 
wife of her time had to do in order to ‘unite elegance with 
economy, and to enable the Housekeeper to make a fashionable 
appearance at as small an expense as possible . . . as unneccessary 
profusion is a mark of folly’. This is a cookery book for cooks by 
a cook who cooked before she wrote and modestly recorded her 
findings. 

I respect and admire the Publisher’s endeavour to make this 
work available to all genuine students. I only wish I could have 
met the author. 


Fanny Cradock. 


(viii) 


THE 


ART or COOKERY, 


MADE 


PAZA TT N ute, GESA S Y, 


Price Siz Shillings bound.} 


Entered at Statianers’ Pall, 


THE 


ART oF 


COOKERY, 


MADE 


PECAN 


ad EASY, 


Which far excels any Thing of the Kind yet publifhed. 


CONTAINING, 


I. A Lift of the various Kinds of Meat, 
Poultry, Fith, Vegetables, and Fruit, 
in Seafon, in every Month of the 
Year. 

II. Direétions for Marketting. 

III. How to Roaft and Boil to Perfec- 
tion. 

IV. Sauces for all plain Difhes. 

V. Made Difhes. 

VI. To drefs Poultry, Game, &c. 

VII. How expenfive a French Cook’s 
Sauce is. 

VIII. To make a Number of pretty 
little Difhes for Suppers, or Side or 
Corner Difhes. 


IX. To drefs Turtle, Mock-turtle, &c. | 


X. To drefs Fifth. 

XI. Sauces for Fith. 

XII. Of Soups and Broths, 

XIII. Of Puddings and Pies. 

XIV. For a Lent Dinner; a Number 
of good Difhes, which may be made 
ufe of at any other Time. 


XV. Direétions for the Sick. 

XVI. For Captains of Ships; how to 
make all ufeful Difhes for a Voyage 3 
and fetting out a Table on board. 

XVII. Of Hog’s Puddings, Saufages, 
&c. 

XVIII. To pot, make Hams, &c. 

XIX. Of Pickling. 

XX. Of making Cakes, &c. 

XXI. Of Cheefecakes, Creams, Jellies, 
Whipt Syllabubs. 


XXII. Of Made Wines, Brewing, 
Baking, French Bread, Muffins, 
Cheefe, &c. 


XXIII. Jarring Cherries, Preferves, &c. 

XXIV. To make Anchovies, Vermi- 
celli, Catchup, Vinegar, and to keep 
Artichokes, French Beans, &c. 

XXV. Of Diftilling. 

XXVI. Direétions for Carving. 

XXVII. Ufeful and valuable Family 
Receipts. 


li XXVIII. Receipts for Perfumery, &c. 


IN WHICH ARE INCLUDED, 


One Hundred and Fifty new and ufeful Receipts, not inferted 
in any former Edition. 


WFH A Gor TO U's TIN DE X. 


By Mrs. 


GIA S SIE. 


AENDE WERD- TION; 
With all the MODERN IMPROVEMENTS: 


And alfo the ORDER of a BILL of Fare for each Month; the Difhes 
arranged on the Table in the moft fafhionable Style. 


LO ND tO) N? 


Printed for T. Longman, B. Law, J. Johnfon, G. G. and J. Robinfon, 
H. Gardner, T. Payne, F. and C. Rivington, J. Sewell, W. Richardfon, 
W. Lane, W. Lowndes, G. and T. Wilkie, W. Nicoll, W. Fox, 
Ogilvy and Speare, J. Debrett, J. Scatcherd, Vernor and Hood, 
Clarke and Son, J, Nunn, J. Barker, B, Crofby, Cadel] and Davies, 


1796. 


and E, Newbery. 


* 2422009 <6 TM 
>=> : 


r ad zwi i 


P mapu ope + 4 


Pe a eon PÅ Ais oi? oot May 
Taa aet Bhares a See ae i 


4 
JEt ooreen 
. 7 i moe, @ 
i Den e 


TO THE 


| beet S a Rompe N 


Believe I bave attempted a branch of Cookery, which 

nobody has yet thought worth their while to write 
upon: but as I have both feen, and found by experience, 
that the generality of fervants are greatly wanting in that 
point, therefore I have taken upon me to inftruét them in 
the bef manner I am capable; and, I dare fay, that every 
Servant who can but read, will be capable of making a 
tolerable good cook, and thofe who bave the leaft notion of 
Cookery cannot mi/s of being very good ones. 

If I have not wrote in the bigh polite ftyle, I hope I 
fhall be forgiven; for my intention is to inftrud the lower 
Jort, and therefore mujft treat them in their own way. 
For example, when I bid them lard a fowl, if I fhould 
bid them lard with large lardoons, they would not know 
what 1 meant; but when I fay they mult lard with little 
pieces of bacon, they know what I mean. So in many 
other things in Cookery, the great cooks have fuch a high 
way of expreffing themfelves, oe the poor g girls are af 
a los to know what they me and in all Rec eipt 
Books yet printed, there are ah an odd jumble of things 
as would gulpi a good dilh; and indeed fome things 
Jo extravagant, that it would be alimoft a fhame to make 
ufe of them, when a dith can be made full as good, or bet- 
ter, without them. For example: when you entertain ten 
or twelve people, you foall ufe for a cullis, a leg of veal 
and a ham; which, with the other ingredients, makes it 
very expenfive, and all this only to mix with other fauce. 
And again, the effence of ham for fauce to one difh; when 
I will prove it, for about three shillings 1 will make as 
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rich and high a fauce as all that will be, when done. 
For example: 

Take a large deep ftew-pan, half a pound of ham, 
fat and lean together, cut the fat and lay it over the 
bottom of the pan; then take a pound of veal, cut 
it into thin flices, beat it well with the back of a 
knife, lay it all over the ham; then have fix.penny- 
worth of the coarfe lean part of the beef cut thin, 
and well beat, lay a layer of it all over, with fome 
carrot, then che lean of the ham cut thin and laid 
over that; then cut two onions and ftrew over, a 
bundle of {weet herbs, four or five blades of mace, fix 
or feven cloves, a {poonful of all-fpice or Jamaica 
pepper, half a nutmeg beat, a pigeon beat all to 
pieces, lay that all over, half an ounce of truffles-and 
morels, then the ret of your beef, a good cruft of 
bread roatted very brown and dry on both fides: you 
may add an old cock beat to pieces; cover it clofe, 
and let it {tand over a flow fire two or three minutes, 
then pour on boiling water enough to fill che pan, 
cover it clofe, and Jet it ftew till it is as rich as you 
would have it, and then ftrain off all that fauce. Put 
all your ingredients together again, fill the pan with 
boiling water, put in a freh onion, a blade of mace, 
and a piece of carrot; cover it clofe, and let it ftew 
till ic is as ftrong as you want it. This will be full as 
good as the effence of ham for all forts of fowls, or 
indeed molt made difhes, mixed with a glais of wine, 
and two or three {poonfuls of catchup. When your 
firt gravy is cool, {kim off all the fat, and keep it 
for ufe, This falls far fhort of the expence of a leg 
of veal and ham, and anfwers every purpofe you want. 

If you go to market, the ingredients will not come to 
above balf a crown; or for about eighteen-pence you may 
make as much good gravy as will ferve twenty people. 

Take twelve-penny-worth of coarfe lean beef, 
which will be &x or feven pounds, cut it all to pieces, 
flour it well; take a quarter of a pound of good 
butter, put it into a little pot or large deep ftew-pan, 
and put ip your beef: keep ftirring ir, and when it 
begins to look a little brown, pour in a pint of 
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boiling water; ftir it all together, put in a large 
onion, a bundle of fweet herbs, two or three blades 
of mace, five or fix cloves, a fpoonful of all-fpice, a 
cruft of bread toafted, and a piece of carrot; then 
pour in four or five quarts of water, ftir all together, 
cover clofe, and let it ftew till it is as rich'as you 
would have it; when enough, ftrain it off, mix it with 
two or three fpoonfuls of catchup, and half a pint of 
white wine; then put all_the ingredients together 
again, and put in two quarts of boiling water, cover 
it clofe, and let it boil till there is about a pint; 
{train it cff well, add it to the firft, and give it a boil 
together. This will make a great deal of good rich 
gravy. 

You may leave out the wine, according to what ufe you 
want it for; fo that really one might have a genteel en- 
tertainment for the price the fauce of one difh comes to; 
but if gentlemen will bave French cooks, they muft pay 
for French tricks. 

A Frenchman in his own country will drefs a fine din- 
ner of twenty difbes, and all genteel and pretty, for the 
expence he will put an Englith lord to for dreffing one 
difh. But then there is the little petty profit. I have 
heard of a cook that ufed fix pounds of butter to fry twelve 
eggs ; when every body knows (that underftands cooking ) 
that half a pound is full enaugh, or more than need be 
ufed: but then it would not be French. So much is the 
blind folly of this age, that they would rather be impofed 
on by a French booby, than give encouragement to a good 
Englith cock! 

I doubt I foall not gain the efteem of thofe gentlemen; 
however, let that be as it will, it little concerns me; but 
foould I be fo happy as-to gain the good opinion of my own 
Jex, I defive no more; that will be a full recompence for 
all my trouble: and I only beg the favour of every lady to 
read my Book throughout before they cenfure me, and 
then I flatter wmyfelf I foall have their approbation. 

I feall not take upon me to meddie in the phyfical way 
farther than two receipts, which will be of ufe to the 
public in general, one is for the bite of a mad dog; and 
the other, if a man foould be near where the plague is, be 
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foall be in no danger; which, if made ufe of, will be 
found of very great fervice to thofe who go abroad. 

Nor foall I teke upon me to dire a lady in the æco- 
nomy of ber family ; for every miftrefs does, or at leaft 
ought to know, what is moft proper ta be done there ; 
therefore I fhall not fill my Book with a deal of non- 
Jenfe of that kind, which I am very well affured none will 
have regard to. 

I have indeed given Jome of my difhes French names to 
diftinguifh them, because they are known by thofe names: 
and where there is a great variety of difhes, and a large 
table to cover, fo there muft be a variety of names for 
them; and it matters not whether they be called by a 
French, Dutch, or Englifh name, fo they are good, and 
done with as little expence as the dif will allow of. 

I foall fay no more, only hope my Book will anfwer 
the ends I intend it for; which is to improve ibe fervants, 
and fave the ladies a great deal of troubie, 
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YoTWITHSTANDING the vat number of books 
i on the fubjeét of Cookery, which are every 
day prefented to the public, Mrs. Giassz’s Work has 
continued to maintain a decided preference: The 
reafon of this muft be obvious to every one-on com- 
parifon, when they obferve that, in point of quantity, 
her Book exceeds every one in print, by at leaft one 
half, and in point of ufefulnefs, beyond all compari- 
fon; infomuch that many perfons who have been in- 
duced for the fake of novelty, or by the found of a 
name, to try other publications, have on experiment 
laid them on the fhelf, and returned to their old die 
rector, as more eafy, comprehenfible, and ufeful. 
Bur, as there is a fafhion in Cookery, as well as 
every thing elfe; and ic is as well to know nothing, 
as not to know.the molt modern improvements in the 
art, this edition nas been undertaken to give all the 
additional! information which can be communicated; 
and fo to improve the eftablifhed receipts, as to make 
them of general ufe, andentitle them to increaied ap- 
probation: For this purpofe, upwards of one hundred 
and fifty new Receipts are given in this Book, all of 
them ufeful, and highly genteel and ornamental. 
That fome few of thefe have been taken from other 
publications, the Editor does not pretend to ceny; 
but the greater part are original, collected and im- 
proved during a fervice of eighteen years in the moft 
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refpe&able families: If thofe taken for this edition 
from other printed books were to be reftored, it 
would only diminifh the fize of the volume by a very 
few pages; but if all they have borrowed from our 
book, and put into theirs, in a worfe form, were to 
be taken away, many a large and high-priced public- 
ation would fhrink to a bulk no greater than a 
child’s fpelling book. 

In this edition, the greateft care has been taken to 
unite elegance with ceconomy, and to enable the 
Houfekeeper to make a fafhionable appearance at as 
fmall an expence as poffible ; an object highly defire- 
able in all claffes of life, as unneceffary profufion is a 
mark of folly rather than generofity. 

Great pains have alfo been taken to arrange the 
fubjects, fo as to introduce one by another, and to en- 
able people to find what they want without much dif- 
ficulty; and the care beftowed on the Index and 
table of Contents, will render it eafy to find whatever 
is wanted in a moment’s fearch. 


CON- 
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Containing a Lif of the various Kinds of Meat, Pouttry, Fisu, 
VEGETABLES, and FRUIT, in Seafon, in every Month of the Year. 


CHA Pa JI, 
Diređãions for Marketting, 


IECES in a’bullock, 6 Heath and pheafant poults, 12 
In a fheep, 7 Heath cock and hen, ib. 
In a calf, ib. Woodcock and fnipe, ib. 
In a lamb, ib. Partridge, ib. 
In a hog, ib. Doves, &c. ib. 
In a bacon hog, ib. Teal and widgeon, ib. 
To cuHoose beef, 8 A hare, ib. 
Mutton and lamb, ib. A leveret, 13 
Veal, g Rabbit, ib. 
Pork, ib. To choofe falmon, trout, &c.ib. 
Brawn, ib. Turbot, ib. 
Dried hams and bacon, ib. Soals, ib. 
Venifon, ro Plaice and Flounders, ib. 
To know if acapon be young or Cod and codling, ib. 
old, &c. ib. Freth herrings and mackarel, ib. 
To choofe a turkey, ib. Pickled falmon, 14 
A cock, hen, &c. ib. Pickled and red herrings, ib. 
To know if chickens are new or Dried ling, ib. 
ftale, 11 Pickled fturgeon, ib. 
To choofe a goofe, wild-goofe, Lobifters, ib. 
&c. ib. Crab-fifh, great and {mall, ib. 
Wild and tame ducks, ib. Prawns and fhrimps, ib. 
Buftard, ib. Butter and eggs, 15 
Shufflers, goodwits, &c. ib. Cheefe, ib. 
Pheafant, ib. 
CHA Ps odds, 


Roafiing, Boiling, Gee 


GENERAL ireGtions for 

ROASTING, 16 
To roak beet, ib. 
Mutton, ib. 
Lamb, 17 
Veal, ib. 
Pork, ib. 


To kill a pig and prepare it for 
roafting, 13 

To roaft a pig, ae 

Another way, 

To roaft the hind- quarter <i 
pig lamb. fafhion, ib. 


To baxe a pig, ib. 
To 


7 CONT 


To roaft venifon, 19 
To drefs a haunch of mutton, 20 
Te drefs mutton venifon-fafhion, 

ib. 
To keep venifon or hares fweet, 

ib. 
To roaft a tongue and udder, ib. 
To roaft geefe, turkies, &c. ib. 
To roa a fowl pheafant-fafhion, 


BOILING. 
General directions, 26 
To boil a ham, ib. 
Tongue, ib. 
Round of becf, ib. 
Briket of beef, ib, 
Calf’s head, a7 
Lamb’s head, ib. 


Boiled leg of lamb, and the loin 


21 fried round ìt, ib. 

To roat a fowl, ib. To boil a leg of pork, 28 
Pigeons, ib. Pickled pork, ib. 
Partridges, ib. POULTRY. 
Larks, 22 To boila turkey, ib, 
Woodcocks and fnipes, ib. _ Young chickens, ib. 
Another way, ib. Fowls and hoxfe lamb, 29 
Hare, 15. Green Roors, &¢. 
Rabbits, 23 To drefs {pinage, ib. 
Rabbit hare-fafhion, ib. Cabbages, &c. ib. 
To keep mear hot, ib. Carrots, ib. 

Broliinc. Turnips, 30 
General cireétions, ib. Parfnips, 1b. 
T. broil beef fteaks, 24 Brocoli, ib. 
M»tton chops, ib. Potatoes, ib, 
Pork fteaks, ib. Cauliflowers, ib. 
Chickens, ib, Common way, 31 
Pigeons, 25 French beans, ib. 

FRYING. Artichokes, ib, 
To fry beei fteaks, ib. Afparagus, ib. 
A fecond way, ib. Green Peafe, 32 
Tripe, ib, Beans and bacon, ib, 
Saulages, ib. 

CHA Po We 


Sauces for all the D:fhes mentioned in the foregoing Chapter. 


O melt burter, 32 
To make veal, mutton, or 


beef gravy, ib. 
To make gravy, 33 
Different forts of fauce for a pigs 
ib. 


Different forts of fauce for veni- 


fon, ib, 
Sauce for a goofe, 34 
Apple-fauce, ib. 
Sauce for a turkey, ib. 
Sauce for ducks, ib. 
Sauce for fowis, ib. 


Sauce for pheafants and par- 
tridges; ib, 


To make hoy poivrade-fauce, 24 
Cold poivrace-fauce, ib. 
Sauce for a hare, 35 
Gravy for a turkey, or any fort 

of fowls, ib. 
Turkies, pheafants, &c. may be 


lardad, ib. 
Sauce tor iteaks, ib. 
Sauce for a boiled turkey, ib. 
Sauce for a boiled goofe, 36 
Sauce for boiled ducks or rab- 

bits, ib, 
To bake a leg of beef, ib, 
To bake an ox’s head, ib, 


CHAP. 


econ Fe NT & 


4, 


CHIA PB. V. 
Made Difbes. 

ULES to be obferved in all To hafh a fowl, 48 
made-difhes, 37 To hath a woodcock or par- 

To make lemon-pickle, ib. tridge, ib. 
Browning’ for made-dithes, 38 To hafha wild duck, ib. 
To drefs Scotch collops, ib. To hafha hare, ib. 
To drefs white collops, 39 To bake a calf’s head, 49 
To drefs fillet of veal with col- To bake a fheep’s head, ib. 
lops, ib, -Todrefs a lamb’s head, ib. 
Cellops à ala Frangoife, ib. Calf’s head furprize, 50 
Savoury difh of veal, ib. Calf’s head drefed after the 
Italian collops, 40 Datch way, ib. 
To do them white, ib. To ftew a lamb’s or calf’s head, 
Beef collops, ib. ib. 
Force-meat balls, ib. To grill a calf’s head, Si 
Truffles and morels, good in Breait of veal in hodge-podge, 
fauces, &c. 41 ib. 
‘To ew ox palates, ib. To collar a breaft of veal, 52 
‘To ragoo ox palates, ib. To collar a breat of mutton, ib. 
To fricaffee ox palates, ib. Another good way to drefs a 
To roaft ox palates, 42 breaft of mution, 53 
To fricando ox palates, ib. To ragoo 2 leg of mutton, ib. 


To make a brown fricaffee, ib. 
To make a white fricaflee, 43 
To friceflee rabbits, lamb, or 


veal, ib, 
A fecond way to make a white 
fricaflee, ib. 
A third way of making a white 
fricaflze, ib. 
To fricaffee rabbits, lamb, 


{weetbreads, or tripe, 44. 
Fricaflce tripe, another way, ib. 
Fricaffze calves’ feet and chal- 

dron, after the Italian way, ib. 


Fricaffte pigeons, ib, 
Fricaffee lamb-ftones, and {weet- 

breads, 45 
Fricaffee lamb cutlets, ib. 
To hafh a calf’s head, ib. 


To hafh a calf’s head kites 46 
Another way lefs expenfive and 
ib 


troublefome, 1b. 
To hath venifon, 47 
To hafh beef, ib. 
To hath mutton, ib, 
To bath veal, ib. 
To hah turkey, ib. 


To ragoo hoy’s feet and ears, ib. 


To ragooa neck of veal, ib. 
To ragoo a breaft of veal, 54 
To ragoo another way, ab. 


To ragoo a fillet of veal, 55 
To ragoo fweetbreads, i 
To ragoo lamb, ib. 
To ragoo a piece of beef, ib. 
To force the infide of a firloin 
of beef, 
Another way, 
Sirloin of beef en epigram, 57 
‘Lo force the infide of a ramp of 
becf, ib. 
To force a round of beef, ib. 
To force a leg of lamb, 
Another way, 58 
To force a large fowl, 
To roaft a turkey the genteel 
way, 


To (tew a knuckle of veal, 59 


Another way, ib. 
To ftew a fillet of veal, ib. 
Beef trembianr, ib. 
Beef a la daub, 60 


Beef alamode, ib. 
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Beef alamode in pieces, 61 
To ftew beef-fteaks, ib. 
Beef-fteaks after the French way, 
ib. 


A pretty fide-difh of beef, ib. 
To ftew a rump of beef, 
Ancther way, ib. 
Portugal beef, ib, 
To ftew a rump of beef, or 


brifket, the French way, 63 
To ftew beef-gobbets, ib. 
Beef royal, ib. 
To few an ox-cheek, 6 


To ftew a fhank of beef, 
To ftew a turkey or fowl, ib. 


A rolled rump of beef 65 
To boil a rump of becf the 
French, fafhion, ib. 
Beef-efcarlor, 66 
Fricando of beef, ib. 
Beef olives, ib. 
To drefs a fillet of beef, ib. 
Beef-fleaks rolled, 6 
To drefs the infide of a cold fir- 
loin of beef, ib, 
Boullie-beef, ib. 


To make mock-hbare af a bea{i’s 


heart, 68 
Tripe ala Kilkenny, ib. 
Tongue and udder forced, ib. 
To fricaffee eats’ tongues 

brown, ib. 
‘To force a tongue, 69 
To flew neats’ tongues whole, 

ib. 

To drefs a leg of mutton a Ha 
royale, ib. 
A leg of mutton a la haut gcù', 
70 


To roaft a leg of mutton with 
cyfters, ib, 
A fecond way, ib. 
To roaft a leg of mutton with 
cockles, ib. 
A fhoulder of mutton en epi- 
gram, ib. 
Harrico of mutton, ib. 
To French a hind faddle of mut- 
ton, Pit 
Another way, called St. Mene: 
hout, ib. 


TAE N ES 


Cutlets à la Maintenon, 7R 
Mutton-chops in difgvife, ib. 
To drefs a leg of mutton to eat 
like venifon, ib. 
To drefs mutton the Turkith 
way,- ib. 
Hodge-podge of mutton, 73 
Shoulder of mutton with a ragco 
cf turnips, ib. 
To fteff a leg or fhoulder of 
mutton, 
Oxford John, 
Mutton-rumps a Ja braile, ib. 


Sheeps’ rumps with rice, a5 
Mutton kebobbed, ib. 
A neck of mutton, called the 

Hafty D fh, 76 
To bake Jamb and rice, ib. 
To fry a loin of lamb, ib. 
Another way, 77 
Lamb chops larded, ib. 
Lamb cheps en caforole, ib. 


To ¢refs a dith of lambs’ bits, ib. 
To drefs veal-ala Bourgeoile, 78 
Difguifed leg of veal and bacon, 
ib. 

Loin of veal en epigram, ib. 
To make a porcupine of a breaft 
of veal, 


j 79 
A pillaw of veal, ib. 
A fricando of veal, 80 
Bombar ed veal, ib. 
Veal rolls, ib. 
Veal olives, Sı 
Veal olives the French way, ib. 
Veal blanquets, ib. 


Shoulder of veal à la Piedmon- 
tore, 82 
Sweetbreads of veal ìla Dau- 


phiné, ib. 
Another way, ib. 


Sweetbreads en Cordonnier, 83 
Calf’s chitterlings, or andouilles, 


ib, 
To drefs-calf’s chitterlings cu- 


rioufly, 84 
To drefs acalf’s liver in a cael, 
K 

To roaft a calf’s liver, ib. 

Calves’ feet ftewed, 1b. 
To make fricandiilas, 85 


cS oO N T EN T S 


To make a Scorch haggafs, 85 
To make it fweet with fruit, 

ib. 
To drefs a ham à la braife, ib. 
To roat a ham or gammon, 

86 
To make efleace of ham, ib. 
To tof a chine of pork, ib. 
To barbecue a leg of pork, 87 
Various ways of drefling a Pig, 

ib. 


eae 
Xi 


To drefs a pig the French way, 


89 
To drefs a pig au pere Douillet, 

ib. 
Pig matelote, 99 
To drefs a pig like a fat lamb, 

ib. 
Barbecued Pig, ib. 
To drefs pig’s pettitoes, gt 


To make a pretty difh of a breaft 


~of venifon, ib. 


Pig io jelly, 88 ‘To boil a haunch or neck of ve- 
Collared pig, ib. nifon, ib. 
CoH AA PH VI 
To dre/s Poultry, Game, Ge. 

TO roaft a turkey, 92 Fow! a la braife, ib. 

A white fauce for fowls or Capon French way, 99 
chickens, 93 To roaft a fowl with chefnuts, 


To make hock oyfter-fauce, ib. 
To make mufhroom- fauce, ib. 
To make ditto, ibid. 
To make celery-fauce, ib. 
To make brown celery-fauce, 


9 
To ftew a turkey or fowl in 


celery-fauce, ib. 
To make egg-fauce, ib. 
To make fhalot-fauce, ib. 
To make carrier-fauce, ib. 


To make thalot-fauce, 95 
To drefs livers with mufhroom- 


fauce, ib. 
A pretty little fauce, ib, 
Lemon-fauce, ib. 


A German way of igre 
fowls, 

To drefs a turkey or fowl to oe 
fection, ib. 


To ftew a turkey brown, 96 
Another way. ib. 
Turkies and chickens Dutch 


way. i 97 
Turkey ftuffed Hamburgh way, 
ib 


Turkey 4 la daub, to be fent up 
hor, ib. 
Turkey 3 à la daub to be fent up 
cold, ib. 


Turkey i in jelly, 98 


ib. 
To marinate fowls, ib. 
To make a frangas incopades, 
100 
Pollets à la Sainte Menehout, ib. 


Chicken-furprize, ib. 
Chickens in favoury jelly, 108 
Chickens roafted with force- 

meat and cucumbers, ib. 
Chickens à ła braife, 102 
Chickens to broil, ib. 
Chickens pulled, 103 
Chickens chiringrate, ib. 
Chickens French way, 104 


Chickens boiled with bacon and 
celery, ib. 
Chickens with tongues, a good 
dilh for a great deal of com. 
pany, ib, 
Scotch chickens, ib. 


To ftew chickens the Dutch way, 
105 

To ftew chickens, ib. 
A pretty way of ftewing 
chickens, ib. 
Ducks alamode, ib. 


To ftew ducks with green peafe, 


106 

To drefs a wild duck the beft 
way, ib, 
Another way, ib, 


To 
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To boil a duck or rabbit with 
onions, 166 
To drefs a duck with green peas, 
107 

To drefs a duck with cucum- 
bers, ib. 
To drefs a duck à la braife, ib. 
To boil ducks the French way, 


108 

'Fo drefs a goofe with onions or 
cabbage, ib. 
Directions for roafting a goofe, 
109 

A green goofe, ib. 
To drefs a tubble goofe, ib. 
To dry a goofe, ib. 
To drefs a goofe in ragoo, 110 


To drefs a goofe alamode, ib. 


To ftew giblets, frr 
Giblets à la turtle, ib. 
To roait pigeons, 112 
‘Fo boil pigeons, ib. 
To àla daub pigeons, ib. 
Pigeons au poire, 113 
Pigeons ftoved, 114 
Pigeons furtout, ib. 
Pigeons compote, ib. 

Pigeons, a French pupton, 115 
Pigeons boiled with rice, ib. 

Pigeons tranf{mogrified, ib. 
A fecond way, 116 
Pigeons i in fricando, rb. 

To roak pigeons with a farce, ib. 

Pigeons in favoury jeily, ib. 

Pigeons a la Souftel, 117 
Pigeons in Pimlico, ib. 
Pigeons in a hole, ib. 
To jug pigeons, 118 
To ttew pigeons, ib. 
Another way, ib. 


To fricaflee pigeons the Italian 
way, 119 


Gon t-bN PS 


To make force-meat for pigeons, 


To boil partridges, ib. 
Partridges a la braife 120 
Partridge panes, ib. 
To ftew partridges, 1zi 


A fecond way, ib. 
To ftew partridges or pigeops 

with red or white cabbage, ib. 
To roaft pheafants, 122 
A ftewed phea(fant, ib. 
‘Lo drefs pheafart à la braife, ib. 
To boil a pheafanr, 123 
To falmec a {nipe or woodcock, 


ib. 
Snipes or woodcocks in furtout, 

ib, 
To boil fnipes or woodcocks, 

124. 
To drefs Ortolans, ib. 
To drefs ruffs and rees, ib. 
To drefs larks, 125 
To drefs larks pear fafhion, ib. 
To drefs plovers, ib, 
Jugged bare, 126 
Another way, ib, 
Florendine hare, ib, 
To fcare a hare, 127 
Yo ftew a hare, ib. 


To hodge- podge a hare, ib. 


A hare civet, 128 
Portuguefe rabbits, ib. 
Rabbits furprife, ib. 
Rabbits in cafferole, 129 
To make a carry the Indian 

way, ib. 
To boil the rice, ib. 
Another way, 1b. 
To boil the rice, 139 
To make a pillaw the Indian 

way, ibe 
Another way, ib, 


CTIMAE. 


COUN RUE SNP T S 


CIHTA Pon Vali. 


Shewing bow expenfive a French Cook's Sauce is. 


FRENCH way of drefling par- 
tridges, 131 
To make effence of ham, ib. 
Cullis for all forts of ragoo, 132 
Cullis for all forts of butchers’ 
meat, ib. 


xv 
Cullis the Italian way, 133 
Cullis of Craw-fith, ib. 
A white cullis, ib. 


Sauce for a brace of partridges, 


CHA Ps VII 
Pretty little Dijbes. 


HOGS’ ears forced, 134 

To force cock’s-combs, 135 
To force cabbage, ib. 
Savoys forced and ftewed, ib, 
Forced eggs, 136 
Forced cucumbers, ib. 
To preferve cock’s-combs, ib. 
To preferve or pickle pig’s feet 


and ears, ib. 
Another way, 137 
To pickle ox palates, ib. 
To ftew cucumbers, ib. 
To ftew red cabbage, ib. 
To ftew peafe and lettuce, 138 
Another way, ib. 
To ftew fpinage and eggs, 1b. 
To ftew mufhrooms, ib. 
Another way, 139 
To ftew chardoons, ib. 
To drefs Windfor-beans, ib. 
To make jumballs, ib. 
To ragoo cucumbers, ib. 

CHH A 


&c. 134 
To ragoo onions, 140 
To ragoo oyfters, ib. 
To ragoo alparagus, ib. 
To ragoo livers, 341 
To ragoo cauliflowers, ib. 
Fried faufaces, ib. 
Collops and eggs, ib. 


To drefs cold fowl or pigeon, ib. 
To fry cold veal, 142 
To tofs up cold veal white, ib. 
To hafh cold mutton, ib. 
To hafh mutton lilee venifon, ib. 
To make collops of cold beef, 

143 
To mince veal, ib. 
To make a florentine of veal, 


ib. 
Salmagundy, ib. 
Another way, 144 
To make little pafties, ib. 


Turtle, Mock Turtle, Fc. 


O drefs a turtle the Wett- 


Petit palties for garnifhing 
difhes, ib, 
ell BG 

To make a mock-turtle, 147 


India way, 145 To make mock-turtle foup, 148 

Another way,: 146 

CHAP. X. 
Fi. 

TO boil a turbot, 148 To bake carp, Ist 
To bake a turbot, 149 To ftew carp or tench, ib. 
To drefs a brace of carp, ib. To fry tench, 152 
To drefs carp au bleu, 150 To roaft a cod’s head, ib. 
To few a brace of carp, ib. To boil a cọd’s head, 153 
To fry carp, tot To ftew cod, Be 
o 
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To fricaffee cod, 153 
To bake a cod’s head, 154 
To crimp cod the Dutch way, 
ib. 
To broil cod-founds, ib. 
Cod-founds broiled with gravy, 
155 


Tò fricaffee cod-founds, ib. 
To broil crimp-cod, &c. 
To drefs little ith, 

To broil mackarel, ib. 


To broil mackarel whole, 156 
Mackarel à la maitre d’hotel, 

ib. 
To boil mackarel, ib. 


To broil weavers, ib. 
To drefs a jowl of pickled fal- 


mon, 157 
To broil falmon, xb. 
Baked falmon, ib. 


Salmon au court Bouillon, ib. 


Salmon a la braile, 158 
Salmon in cafes, ib. 
To boil falmon-crimp, 159 
To broil herrings, ib. 
To fry herrings, ib. 
To bake herrings, ib. 
To make water- fokey, ib. 
To drefs flat fih, 160 
To drefs falt fifh, ib. 
The manner of drefling various 

forts of dried fiħ, ib. 
Dried falmon, 161 
Dried herring, ib. 


Stock- fith, ib. 


To ftew eels, 162 
To ftew eels with broth, ibi 
To Rew eels excellently, ib. 
To drefs lampreys, ib. 
To fry lampreys, 163 
To pitchcock eels, ib. 
To fry eels, ib. 
To broil eels, ib. 
To farce eels with white fauce, 

164 


TE N DS 


T'o drefs eels with brown fauce, 


164 
To drefs a pike, ib. 
To broil haddocks when they are 
in high feafon, 165 
To drefs haddocks after the 
Spanifh way, ib. 
To drefs haddocks the Jews 
way, ib. 
To roaft a piece of freh ftur- 
geon, ib, 
To roaft a fillet or collar of ftur- 
geon, 166 
To bail fturgeon, ib. 
‘Fo crimp ikate, ib. 


To fricaflee fkate or thornback 


white, 167 
To fricaffee it brown, ib. 
To fricaflee foals white, ib. 
To fricaffee foals brown, 168 
To boil foals, ib. 
Another way, ib. 


To make a collar of fifh in ra- 


goo, ib. 
To butter crabs or lobfters, 169 
Another way, ib. 
To roaft lobfters, 170 
To make a fine difh of lobfters, 
ib. 

To drefs a crab, ib. 
To ftew prawns, fhrimps, or 
crawhh, ib. 
Scolloped oytters, 171 
To ragoo oyfters, ib. 
To fry oyfters, ib. 
To thew oyfters, &c. 172 
Oyfter loaves, ib. 
‘To tew mufcles, ib. 
Another way, ib. 
A, third way, 173 
To few fcollops, ib. 
To grill fhrimps, ib. 
Battered fhrigps, ib. 
To fry fmelts, ib. 
To drefs- white-bait, ib. 


CHAP. 


COORN COREAN TTS- xvil 

GIDSA Poy XI 

Sauces for Fip. 
O make Quin’s fauce, 174 Anchovy-fauce, 175 
Another way, ib. Datch fauce, — ib. 
Lobfter-fauce, ib, Sauce for-cod’s head, ib. 
Shrimp-fauce, ib. Sauce for moft forts of fih, 176 
Cyfter-fauce, 175 White fauce, ib. 

Col #4. Pn Kil. 

Soups and Broths. 
RULES to be obferved in A green peas foup, 180 
making foups and broths, Another way, 181 
176 A peas foup for winter, ib. 
To make ftrong broth for foup Another way, 182 
or gravy, — 177 Achefnut foup, ib. 
Gravy for white fauce, ib. Hare-foup, ib. 
Gravy for turkey, fowl, or ra- Soup à la reine, ib. 
goo, ib. Mutton-broth, 183 
Gravy for a fowl when you have Beef-broth, ib. 
no meat or gravy ready, ib. Scotch barley-broth, ib. 

Vermicelli-foup, 178 Hodge-podge, 


Macaroni-foup, ib. 
Soup-creffu, 

Mutton or veal gravy, 
To make ftrong fifth gravy, ib. 
Plumb-porridge for Chriftmas, 


179 

To make ftrong broth to keep 
for ufe, ib. 
Craw-fith foup, ib. 
Soup-fanté, or gravy-foup, 180 


I 
Hod ge-podge of mutton, ib 


Partridge-foup, 185 
Portable foup, ‘ib. 
Ox-cheek foup, 186 
Almond foup, ib, 
Tranfparent foup, ib. 
Brown pottage, ib. 


White barley .pottage, with a 
chicken in the middle, ib. 


CEA Pa XIU: 


Puddings, Pies, (Fe. which are not included in the Lent Chapter, on 
account of their being made with Meat, Suet, Gc. 


RULES to be obferved in 
making puddings, &c. 188 


An oat-pudding to bake, ib. 
Calf’s-foot pudding, ib. 
Pith-pudding, 189 
Marrow-pudding, ib. 


Boiled fuet-pudding, ib. 
Boiled plum-pudding, 
Hunting-pudding, 
Yorkfhire pudding, ib. 
Vermicelli- pudding, 
A fteak- pudding, 


Suet dumplings, 191 
An Oxford pudding, ib. 
Obfervations on pies, ib. 
To make a very fine {weet lamb 

or veal pie, ib. 
A favoury veal pie, 192 


A favoury lamb or veal pie, ib. 


A calf’s-foot pie, ib, 
An olive pie, 193 
To feafon an egg-pie, ib. 
To make a mution-pie, ib. ` 
A beef-fteak pie, ib. 
a A ham- 
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A ham-pie, 193 
A pigeon. pie, 194 
A giblet-pie, ib. 
A dock-pie, ib. 
A chicken-pie, 195 
A Chefhire pork-pie, ib. 
A Devonfhire fquab-pie, ib. 
An ox-cheek-pie, ib. 
A Shropfhire pie, 196 


A Yorkfhire Chrifimas-pie, ib. 


A goofe-pie, 197 
A venifon- patty, ib. 
A calf’s-head pie, 198 
To make atort, ib. 
Mince pies, 199 
Another way, ib. 
Tort de Moy, ib. 
To make orange or lemon tarts, 

200 
To make different forts of tarts, 

ib. 


iN USE IN SE as: 


Pafe for tarts, 20% 
Another pafte for tarts, ib. 
Puff- pafte, ib. 


A good cruft for great pies, ib. 


- A ftanding croft for great pies, 


1D. 


A cold cruft, 202 
A dripping cruft, ib. 
A cruft for cuftards, ib. 
Pafte for crackling crut, ib. 
An Hottentot pie, ib. 
A bride’s pie, ib. 
A thatched-houfe pie. 203 
A French pie, ib. 
A favoury chicken pie, 204 
Epg and bacon pie, ib. 
Pork pie, ib. 
To make favoury patties, ib. 
Common patties, ib. 
Fine patties, ib. 


C'H A Po XIV: 


For Lent, or a Faf Dinner, a Number of good Difpes, which may be 
made ufe of for a Table at any other Time. 


Peas-foup, 205 

Green peas-foup, 206 
Another green peas-foup, ib. 
Soup meagre, ib. 
Onion-foup, 207 
Fel-foup, ib. 
Craw-fith foup, ib. 
Mufcle-foup, 208 
Scate or thornback foup, 209 
Oyfter-foup, ib. 
Almond.-foup, ib. 
Rice-foup, 210 
Barley-foup, ib. 
Turnip-foup, ib. 
Egg-{cup, ib. 
Peas-porridge, ait 
Spanith peas-foup, ib 


Onion-foup the Spanith way, ib. 
Milk-foup the Dutch way, ib. 
A white-pot, ib. 


Rice white-pat, 212 
Rice-milk, ib, 
An orange- fool, ib. 
Weftmintter-fool, ib. 
Goofeberry-fool, ib. 


Farmity, 213 
Plum-porridge, or barley- 

gruel, ib. 
Buttered wheat, ‘ib, 
Plum gruel, ib. 
Flour hafty-pudding, ib. 
Oatmeal hafty-pudding, 214 


Fine oatmeal hafty-pudding, ib. 
To make an excellent fack- 


poflet, ib, 
Another way, ib. 
Or make it thus, ib. 
To make hafty fritters, 21s 
Fine fritters, ib. 
Apple-fritters, ib. 
Card-fritters, ib. 
Royal fritters, ib. 
Skirret-fritters, 216 
White fritters, ib, 
Syringed fritters, ib. 
Vine-leaf fritters, ib. 
Clary-fritters, 217 
Spanith fritters, ib. 
Plum-fritters with rice, ib. 


Apple frazes, ib. 


CONTENTS 


Almond frazes, 218 
German puffs, ib. 
Pancakes, ib, 
Fine pancakes,- ib. 
Second fort, 219 
Third fort, ib. 
Fourth fert called quire of 

paper, ib. 
Rice pancakes, ib. 
Wafer pancakes, ib. 
Tanfey pancakes, ib. 
Pink-coloured pancakes, 220 
Pupton of apples, ib. 
Black-caps, ib. 


To bake apples whale, ib. 


To make a difh of roatted apples, 
ib. 
To ftew pippins whole, 224 
To ftew pears, ib. 
To ftew pears in a fauce-pan, ib. 
To ftew pears purple, ib. 
A pretty made-difh, ib. 
Kickfhaws, 222 
Pain perdu, &c. ib. 
Salmagundy, ib. 
To make a tanfey, 223 
Another way, ib. 
A bean tanfey, ib. 
A water tanfey, ib. 
A hedge-hog, 224 
Or thus, ib. 
To ragoo endive, 225 
To ragoo French beans, ib. 
Another way, 22 
A ragoo of beans, with a force, 
ib. 
Beans ragooed with cabbage, 
ib. 


Beans ragooed with parfaips, 227 
Beans ragooed with potatoes, 

ib. 
To drefs beans in ragoo, ib. 
An amlet of beans, ib. 
Carrots and French beans Dutch 


_ Ways 228 
Beans German way, ib. 
To ragoo celery, ib. 
To tagoo mufhrooms, ib, 


To make good brown gravy, 
229 
To fricaffee tkirrets, ib. 


xix 
To fricaflee artichoke bottoms, 
229 
To fricaflee mufhrooms white, 
ib. 
Chardoons friedand buttered,230 
Chardoons 4 la fromage, ib. 
To make a Scotch rabbit, ib. 
‘To make a Welch rabbit, ib. 
To make an Englifh rabbit, ib. 
Or thus, ib. 
To fry artichokes, 


231 
Artichoke-fuckers, Spanifh wap 
ib. 
Brocoli and fallad, ib. 
Potatoe cakes, ib. 
A pudding, ib. 
To make potatoes like collar of 
veal or mutton, tb. 
To broil potatoes, 232 
To fry potatoes, ib. 
Mabhed potatoes, ib. 
To drefs {pinage, ib. 
Afparagus forced in French 
rolls, ib. 
Afparagus dreffled the Italian 
way, 233 
To flew parfnips, ib. 
To math parfnips, ib. 
Sorrel with eggs, ib. 
Brocoli and eggs, ib. 
Afparagus and eggs, 234 
A pretty dith of eggs, ib. 
Eggs la tripe, ib. 
A fricaffee of eggs, ib. 
A ragoo of eggs, 256 
To broil eggs, ib. 


To drefs eggs with bread, ib. 
To farce eggs, ib. 
Eggs with lettuce, 236 
To try eggs as round as balls, ib. 
To make an egg as big as 
twenty, ib. 
To make a grand difh of eggs, ib. 
To make a pretty difh of whites 


of eggs, 237 
To ftew cucumbers, ab. 
To farce cucumbers, 238 
To ftew cucumbers, ib. 
Fried celery, 239 
Celery with cream, ib. 
Peas Frangoife, ib, 

az Green 


xx C ONT E N pg: 


Green peas with cream, 240 
A farce- meagre cabbage, ib. 
Red cabbage, Dutch way, ib. 
Cauliflowers, Spanifh way, ib. 


Caulifowers fried, 241 
To make an oatmeal deed 

1D. 
To make a potatoe pudding, ib. 
Second way, ib. 
Third way, ib. 
Buttered loaves, 242 
Orange pudding, ib. 


Second orange pudding, ib. 
Third orange pudding, ib. 
Fourth orange pudding, 243 
Lemon pudding, ib. 
Another way, ib. 
To bakean almond pudding, ib. 
To boil an almond pudding, 

244 
To make a fago pudding, ib. 
To make a millet pudding, ib. 
To make a carrot pudding, ib. 


A fecond way, 245 
A cowflip pudding, ib, 
Quince, apricot, or white pear 
plum-pudding, ib. 
Pearl-barley pudding, ib. 
French barley pudding, ib. 
Apple pudding, 246 
Anather way, ib. 
Baked pudding, ib, 
Italian pudding, ib. 
Rice pudding, ib. 
Second pudding, 2 
Third Sree E 
Carolina rice pudding, ib. 
To boil cuftard pudding, ib. 
Flour pudding, 248 
Batter pudding, ib. 
Batter pudding without eggs, ib. 
Grateful pudding, ib. 
Bread pudding, ib. 
Fine bread pudding, 249 
Ordinary bread pudding, ib. 
Baked bread pudding, ib. 
Boiled loaf, 250 
Chefnut pudding, ib. 
Fine plain baked pudding, ib. 
Cheefe-curd pudding, ib. 
Apricot pudding, asi 
I 


Ipfwich almond pudding, 
Tran{parent pudding, 
Puddings for little difhes, 
Sweetmeat pudding, 
Fine plain pudding, 
Ratafia pudding, 

Bread and butter pudding 
Boiled rice- pudding, 
Cheap rice- pudding, 


, ib. 


Cheap plain rice-pudding, ib. 
Cheap baked rice-pudding, ib. 
A Hanover cake or fee 

ib. 


A yam pudding, 

A vermicelli pudding, 
A red fago, 

A fpinage pudding, 

A guaking pudding, 
Cream pudding, 
Prone pudding, 
Spoonful pudding, 
Lemon tower or pudding, 
Yeaft dumplings, 
Norfolk dumplings, 
Hard dumplings, 
Another way, 

Apple dumplings, 
Another way, 
Rafpberry dumplings; 
Citron puddings, 
Cheefe-curd florendine, 


254 
ib. 
ib. 
ib. 

255 
1b. 
ib. 
ib. 
ib. 

256 
ib. 
ib. 
ib. 
ib. 

257 
ib. 
ib. 
ib. 


Florendine of.oranges or apples, 


Artichoke pie, 
Sweet egg pie, 
Potatoe pie, 
Onion pie, 
Orangeado pie, 
Vegetable pie, 
Skirret pie, 
Apple pie, 
Green codling pie, 
Cherry pie, 
Salt fith pie, 
Carp pie, 

Soal pie, 


Hel pie, 


, Flounder pie, 


Herring pie, 
Salmon pie, 


Lobfter pie, 


ib. 
263. 
Mutcle 


co NR EF & N TS, xxi 

Mufcle pie, 263 Fith pafties the Italian way, 263 

Lent mince-pies, ib. To roaft apound of butter, 264 
CHAT Pe OAs 


Dire&ions for the Sick. 


O make mutton-broth, 264 
To boil a {crag of veal, ib. 
Beef or mutton broth for very 


weak people, ib, 
Beef drink, 265 
Beef tea, ib. 
Pork broth, ib. 
To boil a chicken, 266 
To boil pigeons, ib. 


To boil partridge, or any oe 


fowl, ib 
To boil place or founder, io: 
Mince veal or chicken, ib. 
Poll a chicken, 267 
Chicken broth, ib. 
Chicken water, ib. 
White caudle, ib. 
Brown caudle, ib. 
Water.gruel, 268 
Panado, ib, 


To boil fago, 268 
Saloop, ib. 
Ifinglafs jelly, ib, 
To make pectoral drink, ib. 
To make buttered water, 269 
Seed-water, ib, 
Bread-foup, ib. 
Artificial afs’s milk, ib. 


Cow’s milk next to afs’s milk, 


To make a good drink, ib. 
To make'barley water, 
Sago tea, ib. 
Sago tea for a child, ib. 
Liquor for a child that has the 

thrufh, ib. 
‘To boil comfrey-rcots, ib. 
To make knuckle broth, ib. 
A medicine for a diforder in the 

bowels, 271 


©. WA. Py XVE 
For Captains of Ships. 


O make catchup to keep for 

twenty years, 271 

To make fith-fauce to keep the 

whole year, ib. 
To pot dripping to fry fih, &c. 


272 
To pickle ‘mufhrooms for the 
fea, ib. 


To make mufhroom powder, ib. 
To keep mufhrooms without 
pickle, 273 
To keep artichoke- bottoms dry, 
ib, 

To fry artichoke-bottoms, ib. 
To ragoo artichoke-vottoms, ib. 


To drefs hth, ib. 
To bake fith, 274 
To make gravy-foup, ib. 
To make peas-foup, ib, 


To make a pork pudding, or 
beef, &c. ib. 


To make a rice-pudding, 27% 
To make a fvet-pudding, ib. 
To makea liver-pudding boiled, 


1 . 
To make an oatmeal-pudding, 
ib. 
To bake an oatmeal-pudding, 
ib. 
A rice-pudding baked, ib. 
To make peas-pudding, 276 


To make a harrico of French 
beans, ib. 
To make a fowl pie, ib. 
To make a Chefhire pork pie 
for fea, 277 
To make fea venifon, ib. 
To make dumplings when you 
have white bread, ib, 
To make chouder, a fea dith, 
278 


a 3 CIHTASPS 


ay 
xX 


CIHTATP: 


Hogs’ Puddings 
O make almond hogs’- pud- 


dings, 278 
Another way, 279 
A third way, ib. 


To make hogs’-puddings with 


currants, ib. 
To make black puddings, ib. 
GH AP. 


To Pot, make 


OBSERVATIONS On preferving 
falt meat, &c. 282 

To pot pigeons or fowls, 283 
To pot a cold tongue, beef, or 
venifon, ib. 
To pot venifon, ib, 
To pot a hare, ib. 
To pot tongues, 284 
A fine way to pot a tongue, ib. 
To pot beef like venifon, 285 
To pot Chefhire cheefe, ib. 
To pot ham with chickens, ib. 
To pot woodcocks, 286 
To pot red and black moor- 
game, ib. 
To pot all kinds of {mall birds, 


ib. 
To fave potted birds that begin 


to be bad, ib. 
‘To pot chars, 287 
To pot pike, ib. 
To pot falmon, ib. 
Another way, ib. 
To pot a Jobiter, 288 
‘To pot eels, ib. 
To pot lampreys, ib, 
To collar a breaft of veal, 289 
To make marble veal, ib. 
To collar beef, ib. 


CONTENTS 


XVII. 
and Saufages. 
Savoloys, 280 
To make fine faufages, ib. 


To make common faufages, 281 


Oxford faufages, ib. 
Bologna faufages, ib. 
Hamburgh faufages, ib. 


Savfages the German way, 282. 


XVIII. 

Hams, Se. 

To collar a pig, 289 
To collar fwine’s face, 290 
To collar falmon, ib. 
Fo collar eels, ib. 
To collar mackarel, 291 
To make Dutch beef, 1b. 
To make ham brawn, ib. 


To foufe a turkey in imitstion 
of fturgeon, 
To pickle pork, 
A pickle for pork which is to be 

eat foon, ib. 
The Jews way to pickle hesi 
ib. 
Pickled beef for prefent ufe, 293 
To preferve tripe to go to the 
Eaft Indies, ib. 
The Jews way of preferving fal- 
mon, and all forts of fh, ib. 
To pickle oyfters, cockles, and 
mufcles, 
To pickle mackarel, called 
veach, 


294 
Ca- 


CHCA PA EXIS 
Pickling. 


UÍ.ES to be cbferved in 
pickling, 297 
To pickle walnuts green, 1b, 


4 


295 
To make veal hams, ib. 
To make beef hams, ib. 
To make mutton hams, 296 
To make pork hams, ib, 
To make bacon, 297 
To pickle walnuts white, 298 
To pickle walnuts black, ib. 
To pickle gerkins, 299 


To 


Ce ar NT T 


To pickle gerkins another way, 
300 

To pickle large cucumbers in 
flices, ib. 
To pickle afpargus, 


To pickle peaches, ib. 
To pickle radith-pods, 301 
To pickle French beans, ib. 
To pickle cauliflowers, ib, 


To pickle beet-root, 
To pickle white plums, 
To pickle onions, 
Another way, 

To pickle iemons, ib. 
To pickle mufhrooms white, 


303 

To make pickle for mufhrooms, 
ib. 

To pickle codlings, ib. 
To pickle fennel, ib. 
To pickle grapes, 304 
QETA 


E N T S. xxiii 
To pickle barberries, 304 
To pickle red cabbage, 305 
To pickle golden pippins, ib. 


To pickle naftertiam berries and 


limes, ib. 
To pickle young fuckers or ar- 
tichokes, ib, 
To pickle artichoke bottoms, 
308 

To pickle famphire, ib, 
To pickle mock ginger. ib, 
To pickle melon mangoes, ib. 


To pickle elder-fhoots, ia imi- 


tation of bamboo, 307 
To make Paco-lilla, or Indian 
pickle, ib. 


To pickle the fine purple cab- 
bage, fo much admired at 


Of making Cakes, Se. 


O makea rich cake, 309 
To ice a great cake, ib. 
To make a pound cake, ib. 


To make a cheap feed-cake, 310 
To make a butter-cake, ib. 
To make gingerbread cakes, ib. 
To make feed or faffron cake, 
ib. 
To make arich feed cake called 
nun’s cake, 
To make pepper cakes, 
To make Portugal cakes, 
To make a pretty cake, 
To make gingerbread, 
To make fine litile cakes, 
Another fort of little cakes, 
To make drop bifcuits, 
To make common bifcuits, 
To make French bifcuits, 


ib. 
312 
ib. 
ib. 
ib. 
313 
ib. 


great tables, 308 
To make the pickle, ib, 
To make Indian pickle, ib. 

Pst XX. 
To make mackeroons, 313 


To make Shrewfbury cakes, ib. 


To make madling cakes, 314 
To make wigs, ib. 
To make light wigs, ib. 
To make very good wigs. ib. 
To make bucs, 315 
To make a cake the Spanifh ying 

ib. 
Another way, ib. 
Uxbridge cakes, ib. 
To make bifcuit bread, ib. 
To make carraway cakes, 316 
To make bride cake, ib. 
To make Bath cakes, 317 
To make queen cakes, ib. 
To make ratafia cakes, ib. 


To make little plum cakes, ib. 


CIHSA | GR 
Of Cheefecakes, Creams, Jellies, Whipt Syllabybs, Sc. 


‘TO make fine cheefecakes, 
318 
To make lemon cheefecakes, 


ib. 


A fecond fort, 318 
Almond cheefecakes, 319 
Cheefecakes without currants, 

ib. 


a4 Citron 


XXIV 


Citron cheefecakes, 
Lemon cuftards, ib. 


Orange cuftards, 320 
Beeft cuftard, id. 
Almond cuftards, ib, 
Baked cuftards, ib. 
Plain cuftards, ib, 
Orange butter, 321 
Fairy butter, ib. 
Almond butter, ib. 
Steeple cream, ib. 
Lemon cream, 322 
A iecoad lemon cream, ib. 
Jelly of cream, ib. 
Orange cream, ib. 
Goofeberry cream, 323 
Bariey cream, ib. 
Another way, ib. 
Ice cream, ib. 
Piftachio cream, 324 
Harthhorn cream, ib, 
Almond cream, ib. 
A fine cream, ib. 
Ratafia cream, ib. 
Whipt cream, 325 
Clear lemon cream, ib. 
Sack cream like butter, ib. 
Bariey cream, ib. 
Clou: d cream, ib. 
Quince creain, ib. 
Citron cream, ib. 


Cream of apples, quinces, goofe- 


berries, &c. 326 
Sugar loaf cream, ib. 
Whipt fyllabubs, q27 
Everlatting fyl!abubs. ib. 
Solid fyllabub, ib. 
A fine fyllabub from the cow, 

328 
A trifle, 1b. 


To make hartfhorn jelly, ib. 


Orang: jetty, 320 
Ribbare jrily, “ib. 
Calves fest jelly, ib, 
Currant jeily, 330 


Ch) Ot TREIN 


Ts: 


Pippin jelly, 330 
China orange jelly, ib. 
Rafpberry jam, 1b, 
To make a hedge-hog, ib. 
Moon-fhine, 33 
A floating ifland, ib. 
A fifh-pond, 332 
A hen’s neft, ib. 
A mcufe trap, 33 


Moon and ftars in jelly, ib. 
Hen and chickens in jelly, ib. 


A defert ifland, ib. 
Gilded fifh in jelly, 334 
Harthhorn flummery, ib, 
A fecond way, ib. 


Oatmeal fummery, 
Blanc-mange, 
Dutch blanc-mange, ib. 


A buttered tort, 336 
Fruit wafers, of codlings, 
plums, &c. ib. 
White wafers, ib. 
Brown wafers, ib. 
Gocleberry wafers, ib. 
Orange waters, 337 
Orange cakes, ib. 
Orange loaves, 338 
Orange bifcuizs, ib, 
White cakes like china difhes, 
ib, 
Lemon honeycomb, 339 
Sugar of pearl, ib, 
Almond rice, ib. 
Almond knots, id... 
Almond cakes, 340 
Sugar cakes, ib. 
Another way, ib. 
Cracknels, ib. 
German poffs, ib. 
Carolina fnow balls, 341 
Ginger tablet, ib. 
Thin apricot chips, ib. 
Sham chocolate, ib, 


To make chocolate, 
Another way, 


CHAP. 
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XXV 


CIRT TATP. AXIS 


Of Made-Wines; Brewing ; Baking French Bread and Muffins ; 
Cheese, Te. 


O make raifin wine, 342 

The beft way, ib. 

To make bla: kberry wine, 343 
To make alder wine, 

To make orange wine, ae 

To make ‘orange wine with 


raifins, ib. 
Alder-flower wine, very like 

Frontiniac, ib. 
Goofeberry wine, 345 
Currant wine, ib. 
White currant. wine, ib. 
Cherry wine, ib. 
Birch wine, 346 
Quince wine, ib. 
Cowflip or clary wine, ib. 
Turnip wine, 347 
Rafpberry wine, ib. 
Mead, ib, 
White mead, ib, 


Rules for brewing, 348 
The beft thing for rope, 350 
When a barrel of beer has 
turned ‘four, ib. 
To make cyder, ib. 
For finihg cyder, 1b. 
After it has fined, 351 
To make white bread the Lon- 
don way, ib. 
French bread, ib, 
Muffins and oat-cskes, 
Bread without barm, 
To. preferve a large dock of 


CHAP. XXII: 
Jarring Cherries, Preferves, Se. 


O jar cherries, Lady North’s 


way, 355 
To dry cherries, 356 
Another way, ib. 
To preferve cherries, the leaves 
and ftalks green, ib. 
To preferve cherries in brandy, 
357, 
To preferve cherries ib, 
Another way, ib. 
To barrel Morello cherries, ib. 
Orange marmalade, ib. 
Marmalade of eggs the joe 
ways 358 
Marmalade of cherries, ib. 
White marmalade of quintes, 
1d. 
Another way, ib. 


To make red marmalade, ib. 
To preierve oranges whole, 359 


Quinces whole, 360 
To preferve white quinces whole, 
ib. 


yeatt, ib, 
Slip-coat cheefe, 354 
Brick-bat cheefe, 1b. 
Cream cheefe, ib, 
Builace cheefe, 355 
Stilton cheefe, ib. 
To make quince cakes, 360 
To preferve apricots, ib, 


Another way, 361 
To preferve dam{ons whole, ib. 
To preferve goofeberries whole, 
ib, 
To preferve white walnuts, 362 
To preferve green walnuts, ib. 
To preferve large green plums, 
363 
To preferve peaches, ib. 
To preferve golden pippins, ib, 
To preferve grapes, ib, 
To preferve green codlings, ib, 
To preferve apricots or plums 


green, 364 
To preferve barberries. ib. 
To preferve white pear pers 

l . 
To preferve currants, 365 
To preferve rafpberries, ib. 
To preferve pippins in ne 
ib. 


To 


xxvi CONNUT 
To preferve cucumbers equal to 
any Italian fweetmeat, 365 
Cenferve of -rofes boiled, ib. 
Conferve of red rofes, or any 


other flowers, 366 
Conferve of hips, ib. 
Syrup of rofes, ib. 
Syrup of citron, 367 
Syrup of clove-gilliflowers, ib. 
Syrup of peach-bloffoms, ib. 
Syrup of quinces, ib. 


To candy any fort of flowers, ib. 
To make citron, 368 


EN T §&. 


To candy cherries, or green 


gages, 368 
To candy angelica, ib. 
To candy caflia, ib, 


To dry pears without fugar, ib. 


To dry plums 369 
To dry peaches, ab. 
To dry damfons, ib. 
To dry pear-plums, ib. 


The filling for the aforefaid 
plums, 370 
To clarify fugar the Spanith 
way, ib. 


CARAN. XXIV. 


To make Anchovies, Vermiceli 


i, Catchup, Vinegar ; and to keep Arti- 


chokes, F rench Beans, Se. 


O make anchovies, 370 
To pickle fmelts where you 
have plenty, 


37! 
To make vermicelli, ib. 
To make catchup, ib. 


Another way, ib. 
Artichokes to keep all the be 


Artichokes preferved the Spanith 

way ib. 

To ae French beans all pie 
year, 


To keep green peas till Chit: 
mas, ofa 


Another way to preferve green 
peas, 373 
To keep green peas, &c, and 
fruit freth till Chriltmas, ib. 
To keep green goofeberries till 
Chri alan, ib. 
To keep red goofeberries, 374 
To keep walnuts all the year, 
Another way to keep Jemons, ib. 
To keep white bullace, &c. ib. 
Yo make four crout, 


C H ALP. FX. 
Difilling. 


{Eo diftil walnut..water, 376 
Fo diftil red rofe buds, ib. 
How to ufe this ordinary ftill, 
377 
To make treacle water, ib. 
To diftil treacle-water Lady 
Monmouth’s way, ib. 
Prepare all thefe fimples thus, ib. 
To make black cherry water, 


378 


To raife mufhrooms, He 
To make vinegar, ib, 
To make hyfterical water, 378 
To make plague water, ib. 
To make furfeit water, 379 
To make milk water, ib. 


Another way, 380 
To make ftag’s heart water, ib. 
To make Angelica water, ib. 
To make cordial poppy water, 


385 


CHAP. 


CION TENTS 


xxvi 


CHAP. XXVI. 


Necessary Directions whereby the Reader may eafily attain the 
ArT oF CARVING. 


O cut up a turkey, 381 
To rear a goofe, ib. 

To unbrace a mullard or duck, 
ib. 
To unlace a coney, 382 


To wing a partridge or quail, ib. 


To allay a pheafant or teal, g8z 


To difmember a hern, ib. 
To thigh a woodcock, ib, 
To difplay a crane, ib, 
To lift a fwan, ib. 


CIH A P. XXVII. 
U/eful and valuable Family Receipts. 


A Certain cure for the bite of 
a mad dog, 383 
Another, ib. 
Receipt againft the plague, ib. 
To make a fine bitter, 384 
For a confumption; an approved 
receipt, by a lady at Padding- 
ton, ib. 
To fop a violent purging or flux, 
8 


3 
For obftrudtions in females, ib, 
Another, ib. 
For a hoarfenefs, ib. 
Lozenges for the heart-burn, ib. 
Lozenges for a cold, ib. 
The genuine receipt for Turling- 
ton’s balfam, 386 
How to keep clear from bugs, 
ib, 
An effe&tual way to clear your 
beditead, 387 


Direétions to the houfemaid, 3&7 
How to make yellow AE ib. 
To make a pretty varnih to 
colour little bafkets, bowls, 
&c. ib. 
To clean gold and filver lace, 
88 

To clean white fattins, Aenea 
filks with gold and filver in 
them, ib. 
To keep arms, iron, or fteel from 
rufting, ib. 
To take iron-moulds out of 
linen, ib, 
To take iron-moulds out of 
linen, and greafe out of wool- 
len—One Shilling a bottle, 
ib. 

To prevent infection among 
horned cattle, ib, 


CHAP. XXVIII. 
Receipts for Perfumery, Se 


O make red, light, or purple 
wath-balls, 391 

To make blue, red, or purple, 
or to marble wath: balls, ib. 
White almond wafh-balls, 392 
Brown almond wafh-balls. ib. 
Wind{or foap—Two fillings a 
pound, ib. 
To make lip falve, ib. 
To make white lip falve for 
chopped hands and face— 
Six fhillings and threepence 


per pot, 393 


French rouge—Five hillings 
per pot, 393 
Opiate for the teeth.—T'wo fhil- 
lings and fixpence per pot, ib. 
Delefcot’s opiate, ib. 
Tooth-powder — One filling 
per bottle, ib. 
Shaving oil—One hhilling per 
bottle, ib. 
Shaving-powder, ib. 
Soap to fill fhaving-boxes, 394 
Wath for the face, 
Almond milk for a wath, i 
n 


xxviii C ONT 
An approved method to preferve 
hair and make it grow thick, 

; 394 

A ftick to take hair out, ib. 
Liquid for the hair—Two fhil- 
lings a quarter of a pint, ib. 
White almond-patte, 395 
Brown almond patte, ib. 
Sweet-fcented bags to lay with 
linen, at one fhilling and fix- 
pence, two shillings and fix- 


pence, &c. &c. each bag, ib. 
Orange-butter, ib. 
Lemon- butter, ib. 


Marechalle - powder — Sixteen 
fhillings per pound, ib. 
Virgin’s milk—Two fhillings 
per bottle, ib. 


E N WS 
Honey-water—One fhilling per 


bottle, 396 
Pearl-water, ib. 
Milk flude water, ib. 
Beautifying-water, ib, 
Mits in her teens, ib. 
Lady Lilley’s ball, ib. 
Nun’s cream, ib, 
Cold cream, ib. 


The ambrefia nofegay, ib. 


Eau de bouquet, 397 
Eau de luce, ib, 
Eau fans pareil, ib. 
Hard pomatum, ib. 
Soft pomatum, ib. 
Sirop de capillaire, ib. 
Dragon-roots, 398 


L xxix. -] 


The ORDER of a MODERN BILL of FARE, for 
each Month, in the MANNER the DISHES are 
to be placed upon the TABLE. 


“oat raw arpata rena a nom 


4 A Ni eR 7. 


POT-ao eC oo Res E; 


Chefnut Soup. 


aed eee Petit Patties. Boiled Chickens. 
Chicken and Veal Pie, Cod’s Head. Tongue. 


Rabbits fmothered Railolds. 


with Onions. Porcupine Beef. 


Vermicelli Soup. 


SIE CION DT CIO U RISE: 
Roaft Turkey. 


Marinated Smelts. Tartlets. Mince Pies. 
Roaft Sweetbreads. Stands of Jellies. Larks. 
Almond Tort. Maids of Honour. Lobfters. 
Woodcocks. 


on Ae De) UR i, 


Morels. 
Artichoke Bottoms. Dutch Beef fcraped. Macaroni. 
Cuftards. Cut Paftry. Black Caps. 
Scolloped Oyfters. Potted Chars. Stewed Celery. 
Rabbit Fricafleed, 


FE- 


XXX MODERN BILL OF FARE 


FEB RUA 


FIRS FC Owe S-£. 


Peas Soup. 

Curry. Chicken Patty. Veal Blanquets. 
Small Ham. Salmon and Smelts. Chickens. 
Pork Cutlets = 
Sauce Pobért. Oyfter Patties. Harrico, 


Soup Santé. 


SECOND COURSE, 


Wild Fowl. 
Cardoons. Dith of Jelly. Stewed Pippins, 
Scolloped Oyfters. Epergne. Ragout Mele. 
Comport Pears. Caromel. Artichoke Bottoms. 
Hare. 


THIRD COUR Ss. 


Two Woodcocks. 
Craw-fith. Afparagus, Preferved Cherries. 
Pigs’ Ears. Crocant. Lamb Chops larded. 
hed Al 
Diac d Raif mrs Mufhrooms. Prawns. 


Larks a la Surprifes 


MARCH. 


FOR EACH MONTH. XXx¥ 


MAR CH 


Li wo 2. CO UR Ss, 


Soup a la Reine. 


Beef Olives. Almond Pudding. Fillet of Pork, 
Boiled Turkey. Stewed Carp or Tench. Small Ham. 
Veal Collops. Beaf Steak Pie, Calves’ Ears forced. 


Gravy Soup. 


SECOND COURSE 
A Poulard larded and roafted. 


Afparagus. Blanc-mange. Prawns. 
Ragooed Sweetbreads. A Trifle. Fricaffee of Rabbits. 
Fricaflee of 
Craw-fih. Cheefecakes. MURDE 


Tame Pigeons roafted. 


THIRD COURSE. 


Ox Palates fhivered, 

Tartlets Potted Larks. Stewed Pippins. 
Cardoons. Jellies. Spanith Peas, 
Black. Caps. Potted Partridge. Geek 

Cocks’-Combs, 


APRIL, 


xxxii MODERN BILL OF FARE 


A ieee 


EIRS E CoO. Rok. 


Crimp Cod and Smelts. 
Cutlets à la 


Chickens, Marrow Pudding. Madek 
Breaft of Veal 
a Rate Spring Soup. Beef Tremblant. 
Lambs’ Tails 4 ; ; 
aB hend. Pigeon Pie. Tongue. 
Roaft Beef. 


S E.C,O;N Dp G5OvUrk S°E. 


Ducklings. 
Afparagus. Tartlets. Black Caps.. ” 
Roaft Sweetbreads, Jellies and Syllabubs. Oyfter Loaves, 
Stewed Pears, Tanfey. Mufhrooms, 


Ribs of Lamb. 


THIRD COUR Sk. 


Petit Pigeons. 


Mubhrooms. French Plums. Piftachio Nuts. 
Marinated Smelts. Sweetmeats. Oyfter Loaves, 
Blanched Almonds. Raifins. Artichoke Bottoms. 


Calves’ Ears a la Braife. 


MAY. 


FOR EACH MONTH. xxxii 


MAEN. 


E FRIES CI COFUeRiS: E: 


Calvert’s Salmon broiled 
with Smelts round. 


Rabbits with Onions. Veal Olives. Collared Mutton, 
Pigeon Pie raifed. Vermicelli Soup. Macaroni Tort. 
: Matelot of- 
Patties. Ox Palates. Tame Dick. 
Chine of Lamb. 


S E CCOINID CIO URSE. 
Fricaffeed Chickens. 


Afparagus. Cuftards. Cocks’ Combs. 
Green Goofeberry Tarts. Epergne. Green Apricot Tarts, 
Lamb Cutlets. Bianc-mange. Stewed Celery. 


Green Goofe. 


TH RID CIOU RS E; 


Lambs’ Sweetbreads. 
Stewed Lettuce. Rhenith Cream. Rafpberry Puffs. 


Compott of ` 
Lobfters ragooed. Green Aipricots, Buttered Crab, 
Lemon Cakes. Orange Jelly. French Beans, 


Ragout of fat Livers. 


b JUNE 


xxxiv MODERN BILL OF FARE 


YUN E. 


POT. RUS IC OFUERES &. 
Green Peas Soup. 


Chickens. Haunch of Venifon. Harrico. 
Lamb Pie. Turbot. Ham. 
Veal Cutlets, Neck of Venifon. Orange Pudding, 


Lobfter Soup. 


SECOND COURS E, 


Turkey Poults. 
Peas. Apricot Puffs. Lobfters. 
Fricaflee of Lamb. Half Moon. Roafed Sweetbreads, 
Pickled Sturgeon. Cherry Tart, Artichokes, 


Roafted Rabbits. 


RCRD CC OUIRISSE 


Sweetbreads à Ja Blanche. 
Fillets of Soals. Potted Wheat Ears. Ratafia Cream, 


Forced 
Peas. Green Goofeberry Tart. eet eee: 
Preferved Oranges. Potted Ruff, Matelot of Eels, 


Lambs’ Tails a la Braife, 


JULY 


FOR EACH MONTE xxyy 


FDT. 


PRS EE COL SIE; 
Mackerel, &c. 


ETE aah Tongue and Turnips. Pulpeton. 
Venifon Pafty, Herb Soup. Neck of Venifon. 
i Boited Goofe and | iy 
Chickens. fewed.red Cabbage. Mutton Cutlets. 
Trout boiled. 


S EC ONT COU R S E; 
Raaft Turkey. 


Stewed Peas, Apricot: Tart. Blanc- mange» 
Sweetbreads, Jellies. Fricaffee of Rabbits. 
Cuffards, Green Codlin Tart. Biaized-Pippins. 
Roaft Pigeons. 


7 HAR - Bo 'O URS E. 


Fricaffee of Rabbits, 
Apricots. Pains a ja Duchefle. Forced Cucumbers. 
Crawiith Morello Cherry Tart. Lobftersia.ta, 
ragooed. Braife. 
Jerufalem : Green Gage 
Artichokes, Apricot Pofa, Plums. 


Lamb Stones. 


pxxvi MODERN BILL OF FARE 


A UF GGT. 


PERS Tree O7UeResc E: 


Stewed Soals. 


Fillets of Pigeons, Ham. Turkey a la Daube; 
French Patty. Crawfith Soup. Petit Patties. 
7 d 
Chickens. Fillet of Veale SOO 
Whitings. 


SEG OND. CIOLUSRTSIE: 
Roaft Ducks. 


Macaroni. Tartlet. Fillets of Soals. 
Cheefecakes. Jellies. Apple Pie. 
, Fricaffee of 
Matelot of Eels. Orange Puffs. Sweeties. 
Leveret, 


THIRD OC OURS E: 


Wheat Ears, 
Stewed Peas, Potted Lampreys, Crawfith. 
Apricot Tart. Fruit. Cut Paftry. 
Prawns, Scraped Beef. Blanched Celery. 


Ruffs and Rees. 


S&P- 


FOR EACH MONTH. xxxvii 


S PRETRESI B ER. 


Pree Silty O OTUSRIS E. 


Difh of Fifh. 
Chickens. Stewed Giblets. Veal Collops. 
Pigeon Pie. Gravy Soup. Almond Tort. 
Harrico of Mutton. Partridge panes, Ham. 
Roaft Beef. 


SECOND COURSE, 


Wild Fowls. 
Peas. Damfon Tarts. | Ragooed Lobfters, 
Sweetbreads. Crocant. Fried Piths. 
Crawfith. Maids of Honour. Fried Artichokes. 
Ducks. 


THIRD COURSE. 
Ragooed Palates, 


Comport of Bifcuits, Tartlets. Fruit in Jelly. 
Green Truffles. Epergne. Cardoons, 
Blanc-mange. Cheefecakes. Ratafia Drops. 


Calves’ Ears a la Braife. 


O Ca 


MODERN BILL OF FARE 


xxxviii 
On GTi OPBLESK: 

ELR ST C OLVIRISIE 
Cod and Oyfter Sauce. 

; Neck of Veal . 
Jugged Hare, à la Braife. Small Puddings. 
French Patty. Almond Soup. Stewed Pigeons. 

Chickens. Tongue. Torrent de Veau, 

Fillet of Beef, &c. 
SECOND COURSE 
Pheafant. 

Stewed Pears, Apple Tarts. Mufhrooms: 
Roaft Lobfters, Jellies. Oyfter Loaves. 
White Fricaflee. Cuftards, Pippins. 

Turkey. 
EBIRD COURSE 
Sweetbread à la Braife. 
Fried Artichokes. Potted Eels. Pigs’ Ears, 
Almond Cheefecakes, Fruit. Apricot Putts. 
Amulet. Potted Lobfters. Forced Celery. 


Larks, 


NO- 


FOR EACH MONTH. xXXİX 


NORTE TMER ER: 


FoIR Shr CLOU R S E; 


Dith of Fifh. 
Yeal Cutlets. Roafted Turkey. Ox Palates, 
T wo Chickens sete Gammon of 
and Broccoli. Ve Sop, Bacon. 
Beef Collops, French Pye. Harrico, 
Chine of Pork. 
S E CONID FCIOLUFRISLE; 
Woodcocks. 
Sheeps’ Rumps. Apple Puffs, Dith of Jelly. 
Oyfter Loaves. Crocant. Ragooed Lobfters, 
Blanc-mange. Lemon Tort. ‘Lambs’ Ears. 
Hare. 


MATR DCO U R SIE, 


Petit Patties. 

Stewed Pears. Potted Chars. Fried Oyfters. 
Gallantine. Ice Cream. Collared Eel, 
Fillets of Whitings. Potted Crawfifh. 


Pippins, 
Lambs’ Ears a la Braife. 


x} MODERN BILL OF FARE. 


DE GE. Maha. 


FIRS D GOs & 


Cod’s Head. 
Chickens. Stewed Beef. Fricando of Veal. 
Almond Puddings. Soup Santé. Calves’ Feet Pie. 


Very fmall Fillet of Pork, 


with {harp Sauce. Currey. Tongue. 


Chine of Lamb. 


S E COIN DI CIONIRISIE:; 
Wild Fowls. 


Lambs’ Fry. Orange Puffs. Sturgeon. 
Gallantine, Jellies. Savoury Cake, 
Prawns. Tartlets. Mufhrooms. 
Partridges. 


MHT R DECIOIUIRES E? 


Ragooed Palates. 
Savoy Cakes, Dutch Beef fcraped. China Oranges, 


Lambs’ Tails. Half Moon. Calves’ Burs. 
Jargonel Pears. Potted Larks. Lemon Bifcuits. 
Fricaflee of Crawfith. 


N. B. In your firft Courfe always obferve to fend up all Kinds 
of Garden Stuff fuitable to your Meat, &c. in different Difhes, on 
a Water-dith filled with hot Water on the Side-Table; and all 


your Sauce in Boats or Bafons, to anfwer one another at the 
Corners. 


14 THE 


THE 


AIRE Ol. COOKERY 


MADE 


PLAIN anv EASY. 


Sl BSP 


Containing a Lift of the various Kinds of MEAT, POULTRY, 
Fisu, VEGETABLES, and FRUIT, in Seafon in every MONTH 
of the YEAR. 


EFORE any inftru€tions are given for dreffing and pre- 

- paring a dinner, it is certainly neceflary to inform the reader 
what is to be had; for that reafon I have, in this edition, altered 
the order obferved in former ones, by treating of this fubje& 
firft, which has been always hitherto placed at the end, or in 
the middle of books, fo as to efcape attention, or be difficult to 
find. The following lift is greatly enlarged and improved. 


JANUARY. 


Meat. Beef, mutton, veal, houfe-lamb, pork, doe-venifon. 
—N. B. The three firt articles, being in feafon all the year, 
will not be repeated in the future months. 

Pouttry and Game. Pheafant, partridge, hares, rabbits, 
woodcocks, fnipes; hen-turkeys, capons, pullets, fowls, chick- 
ens, tame pigeons; and all forts of wild fowl. 

Fiso. Carp, tench, perch, lampreys, eels, crawfifh, cod, 
foles, flounders, plaice, turbot, thornback, fkate, fturgeon, 
[melts, whitings, lobfters, crabs, prawns, oyfters, dorey, brill, 
gudgeons, cockles, muf{cles, fprats, &c. 

VEGETABLES. Cabbage, favoys, coleworts, fprouts, bro- 
coli purple and white, cauliflowers (by art) and artichokes in 
fand, fpinage, cardoons, beets, turnips, potatoes, carrots, parf- 
nips, parfley, endive, lettuces, crefles, muftard, zadifh, rape, 

B forrel, 


2 THE ART OF COOREEY 


forrel, celery, chervil, tarragon, cucumbers in hot-houfes, minty 
thyme, favory, pot-marjoram, fage, hyflop, tkirrets, falfife, 
feorzonera. Ta be had though not in Jeafan, Jerufalem artichokes, 
afparagus, mufhrooms. 

Fruit. Nuts, almonds, fervices, grapes, medlars, golden- 
pippins, and various other fine eating and ‘boiling apples, ber- 
gamot, bon-chretien and other pears, foreign grapes, and 
oranges. 

FEBRUARY. 

Mezar. Houfe-lamb and pork. 

PouLTRY and Game. Pheafants, partridges, hares, tame 
rabbits, woodcoeks, fnipes, turkeys, pullets with eggs, capons, 
chickens, tame and wild pigeons, and all forts of wild fowl, 
(which in this month begin to decline.) 

Fiso. Cod, foles, turbot, carp, tench, fturgeon, thorn- 
back, flounders, plaice, fmelts, whitings, fkate, perch, eels, 
lampreys, gollin, fprats, dorey, hollebet, anchovy, lobfters, 
crabs, prawns, eyfters, crawfith. 

VEGETABLES. Cabbage, favoys, fprouts, coleworts, bro- 
coli purple and white, lettuces, endive, celery, onions, leeks, 
garlick, fhalots, rocambole, cardoons, beets, forrel, chervil, 
chardbeets, parfley, crefles, muftard, rape, tarragon, burnet, 
tanfey, mint, thyme, marjoram, favory, turnips, carrots, po- 
tatoes, parfnips; alfo may be had forced radifhes, cucumbers, 
afparagus, kidney beans, falfifie, fcorzonera, fkirret, and Jeru- 
falem artichokes. 

Fruit. Golden and Dutch pippins, with various other 
kinds of apples, winter bon-chretien pear, winter mafk and 
winter Norwich, &c, &c. grapes, and oranges. 


MARCH. 

Meat. Houfe-lamb. and pork. 

Pouttry. Turkeys, fowls, pullets, capons, chickens, duck- 
lings, tame rabbits, pigeons. 

Fıs. Turbot, thornback, fkate, carp, tench, mullets, eels, 
whitings, foles, founders, plaice, bream, barbel, mackerel, dace, 
bleak, roach, crabs, prawns, lobfters, crawfith, and oyfters. 

VEGETABLES, Carrots, potatoes, turnips, parfnips, Jeru- 
falem artichokes, garlick, onions, flialots, coleworts, borecole, 
cabbages, favoys, foinage, brocoli, beets, cardoons, parfley, 
fennel, celery, endive, taney, mufhrooms, lettuces, chives, 
crefles, muftard, rape, radifhes, turnips, tarragon, mint, burnet, 
thyme, winter-favory, pot-matjoram, cucumbers, and kidney- 
beans, 

Faurr. Golden pippins, rennetings, loves pearmain, and 
john-apples, the latter bon-chretien and double-bloffam pear, 
oranges, and forced ftrawhbervies. 

x APRIL 


MADE PLAIN AND EASY. 


LS) 


APRIL, 

MEAT. Grafs-lamb. 

Pouttry. Pallets, fpring fowls, chickens, pigeons, ducks 
lings, young geefe, turkey poults, wild rabbits, leverets. 

Fisu. Mullets, carp, tench, foles, turbot, chub, trout, 
crawhfh, falmon, fkate, {melts, herrings, crabs, lobfters, prawns, 
oyfters, lamprey or lampor eels, and mackerel, 

VEGETABLES. Sprouts, coleworts, brocoli, fpinage, afpa- 
ragus, young radifhes, parfley, chervil, Dutch brown lettuce; 
and crefles, young onions, celery, éndive, forrel, burnet; tarè 
ragon ; all forts of fmall falad, and early kidney-beans. 

Fruit. Forced cherries, green apricots, and gooféberries 
for tarts, pippins, Weftbury apple, ruffeting, gilliflower ; the 
latter bon-chretien, oak pear, and oranges. 


May: 

Meat. Buck venifon, and grafs lamb, 

PouLTRY. The fame as in April. 

Fiso. Salmon, carp, tench, eels, trout, chub, foles, turbot, 
herrings, lobfters, crawfith, crabs, prawns, fmelts. 

VEGETABLES, Lettuces, crefles, muftard, all forts of {mall 
fallad herbs, early potatoes, carrots, turnips, radifhes, early cab- 
bages, cauliflowers, artichokes, fpinage, parfley, forrel, afpara- 
gus, peas, beans, kidney-beans, cucumbers, thyme, favory and 
all other fweet herbs, purflane, fennel, mint, and balm. Now 
is the proper time to diftil herbs, which are in their greateft 
perfection. 

Fruit. May cherries, May dukes, apples, pears, ftraw- 
berries, melons, green apricots, goofeberries, currants for tarts 5 
and oranges. 

JUNE. 

Meat. The fame as in May. 

Pouttry. Ducklings, green geefe, turkey-poults, fowls; 
pullets, chickens, plovers, wheat-ears, leverets, rabbits. 

Fisun, Turbot, trout, tench, pike, eels, falmon, foles, 
mullets, mackerel, herrings, fmelts, fkate, chub, grigs, lobfters, 
crawhth, prawns, fturgeon; this ifh is commonly found in the 
Northern feas, but now and then we find them in our great 
rivers, the Thames, the Severn, and the Tyne. This fith ig 
of a very large fize, and will fametimes meafure eighteen feet in 
length. They are much eflcemed when freth, cut in pieces, 
roatted, baked or pickled, for cold treats. The caviare is efteemed 
a dainty, which is the fpawn of this filh. 

VEGETABLES. Beans, peas, carrots, turnips, potatoes, parf- 
Hips, rape, crefles, and al) other fmall failading, Batterfea and 


B2 Dutch 
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Dutch cabbage, cauliflowers, artichokes, radifhes, onions, cu- 
cumbers, fpinage, purflane, parfley ; all forts of pot-herbs, bo= 
rage, burnet, and endive. ; 

Fruit. Green goofeberries, ftrawberries, fome ra(pberries, 
currants white and black ; duke cherries, red hearts, the Flemifh 
and carnation cherries, codlins, jannatings, the mafculine apricot,. 
pears, and oranges. 

jJu.y. 

Meat. The fame. 

Pouttry. The fame; with young partridges, pheafants, 
and wild ducks, called flappers or moulters. 

Fiso. Cod, haddocks, mullets, mackerel, herrings, foles, 
plaice, flounders, fkate, thornback, falmon, carp, tench, pike, 
eels, iobfters, prawns, fhrimps, crawfifh, and fturgeon. 

VEGETABLES. Carrots, turnips, potatoes, cabbages, fprouts, 
artichokes, celery, radifhes, endive, onions, garlick, finocha, 
chervil, forrel, purflane, lettuce, creffes, and all forts of fallad- 
herbs, rocombole, fcorzonera, falfifie, mufhrooms, cauliflowers, 
mint, balm, thyme, and all other pot-herbs, peafe of various 
kinds, beans, kidney-beans, cucumbers, 

Fruir. Mufk-melons, wood-ftrawberries, currants, goofe~ 
berries, rafpberries, red and white jannatings, and feveral early 
apples and pears, morella and other cherries, peaches, neétarines, 
apricots; plumbs, figs, and grapes. Walnuts in high feafon to 
pickle, and rock famphire. The fruit yet lafting of laft year, is 
the deuxans, winter ruileting, and fome oranges. 


AUGUST. 

Meat. The fame. 

Pouttry. Green geefe, turkey-poults, ducklings, pullets, 
fowls, chickens, leverets, rabbits, pigeons, young pheafants, 
wild ducks, wheat-ears, plovers. 

Fis. Cod, haddock, plaice, fkate, founders, thornback, 
mullets, mackerel, eels, herrings, pike and carp, trout, turbot, 
foles, grigs, falmon, ftusgeon, chub, lobfters, crabs, crawfith, 
prawns, oyfters, and fhrimps. 

VEGETABLES. Beans and peafe of fome kinds, cabbages, 
fprouts, cauliflowers, artichokes, cabbage- lettuce, beets, carrots, 
potatoes, turnips, kidney-beans, all forts of kitchen herbs, ra- 
difhes, horfe-radifh, cucumbers, crefles and fmall fallad, onions, 
garlick, fhalots, rocomboles, muthrooms, celery, endive, fino- 
cha, cucumbers for pickling,, 

Fruit. Goofeberries, rafpberries, currants, figs, mulber- 
ries, filberts, apples; bergamot, Windfor and other pears ; 
Bourdeaux and other peaches, neétarines, plumbs, clufter, muf- 
cadine, and Cornelian grapes, melons, and pine-apples. 


SEPTEMBER, 


MADE PLAIN AND EASY, ? 


SEPTEMBER, 

Meat. Grafs-lamb, pork, buck-venifon; 

Pouttry. Geefe, turkies, pullets, fowls, chickens, ducks, 
teal, pigeons, larks, hares, rabbits, pheafants, partridges. 

Fis. Cod, haddock, flounders, herrings, plaice, thorn- 
backs, fkate, carp, tench, foles, fmelts, falmon, pike, gudgeons, 
chub, trout, fturgeon, lobfters, crabs, prawns, fhrimps, oyf- 
ters, &c. 

VEGETABLES. Carrots, turnips, potatoes, garden and fome 
kidney-beans, rounceval peas, artichokes, radifhes, cauliflowers, 
cabbage-lettuce, fmall fallad, chervil, onions, garlick, fhalots, 
and leeks ; tarragon, burnet, celery, endive, mufhrooms, {kir- 
rets; beets, fcorzonera, falfifie, cardoons, horfe-radifh, ro- 
combole, cabbage and fprouts, favoys, 

Fruit. Peaches, grapes, figs, pears, plumbs, walnuts, fil- 
berts, nectarines, morella cherries, melons, pine-apples, almonds, 
quinces. 

OCTOBER, 

Meat. Pork, doe-venifon; 

Pouttry. Turkies, geefe, pullets, fowls, chickens, pie 
geons, rabbits, wild ducks, teal, widgeons, woodcocks, fnipes, 
dottrels, larks, hares, pheafants, partridges. 

Fıs, Cod, haddock, ling, mullet, dories, holobert, her- 
rings, fprats, barbel, foles, flounders, plaice, dabs, eels, chars, 
pike, tench and fea-tench, oyfters and fcollops, thornback, 
gudgeons, falmon-trout, brill, perch, cockles, mufcles.—N. B. 
Skate maids are black, and thornback maids white; grey bafs 
come with the mullet; there are two forts of mullets, the fea- 
mullet and river-mullet, both equally good. 

VEGETABLES. Some cauliflowers, artichokes, beans, peas, 
cucumbers ; alfoJuly-fown kidney-beans, turnips, carrots, parf- 
nips, potatoes, fkirrets, fcorzonera, beets, onions, garlick, fha- 
lots, rocombole, chardoons, crefles, chervil, muftard, radifh, 
rape, fpinage, lettuce fmall and cabbaged, burnet, tarragon, 
blanched celery and endive, cabbages and fprouts. 

Fruit. Late peaches and plumbs, grapes and figs, mul- 
berries, filberts and walnuts ; bullace, pines, and great variety 
of pears and apples, medlars, fervices, quinces, hazle-nuts. 


NovEMBER, 


Meat. Houfe-lamb, and doe-venifon. 

Pouttry. Geefe; turkies, fowls, chickens, pullets, pi- 
geons, woodcocks, fnipes, larks, wild ducks, teal, widgeon, 
hares, rabbits, dottrels, partridges, pheafants, 

Fisu, The fame as lat month, 

B 3 VEGETABLESe 
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VEGETABLES. Cauliflowers in the green-houfe, and fome 
artichokes, carrots, parfnips, turnips, beets, fkirrets, {carzonera, 
horfe-radifh, potatoes, onious, garlick, fbalots, rocombole, 
celery, paifley, forrel, thyme, favory, {weet-masjoram, dry and 
clary cabbages and their fprouts, favoy cabbage, fpinage, late 
cucumbers, hot-herbs on the hot-bed, burnet, cabbage, let- 
tuce, endive, blanched Jerufalem artichokes.; and all forts of 
pot-herbs. 

Fruit. Bullace, medlars, walnuts, hazel-nuts, chefnuts, 
pears, apples, fervices, grapes, oranges. 


DECEMBER. 

Meat. Houfe-Jamb, pork, doe-venifon, 

Poutrry. The fame as laft month. 

Fisu. Turbot, fturgeon, gurnets, dorees, holoberts, bar+ 
bel, fmelts, cod, codlings, foles, carp, gudgeons, eels, perch, 
anchovy, perriwinkles, cockles, mufcles, oyfters, brill, and 
{collop, 

VEGETABLES. Many forts of cabbages and favoys, fpinage, 
and {qme cauliflowers in the confervatory, and artichokes ia 
the fand, roots as in laft month, fmall fallading on hot-beds, 
alfo mint, tarragon, and cabbage-Jettuce under glafles, chervil, 
celery, and endive blanched ; fage, thyme, favory, beet-leaves, 
tops of young beets, parfley, forrel, fpinage, leeks and fweet-mar- 
joram, marigold flowers, and mint dried ; afparagus on the hot- 
bed, and cucumbers on the plants fown in July and Auguft 5 
onions, garlick, fhalots, and rocombole. 


Fruit. Apples, pears, medlars, chefnuts, walnuts, fervices, 
grapes, hazel-nuts, and oranges, 


CH CAUP iii 


DIRECTIONS FOR MARKETING; containing the Names of all 
the Joints of every Beaf?; and Infiruétions how to chuje all 
Kinds of Butcher's Meat, Poultry, Fih, Butter, Eggs, and 
Chesfe. 

Or Burcuer’s Meat.—Pizces ina Bullock. 


ai HE head, tongue, palate; the entrails are the fweetbreads, 


kidneys, fkirts, and tripe; there is the double, the roll, 
and the reed tripe. 


The Fore- Quarter, 
First is the haunch, which includes the clod, marrow-bone, 
fkin, and the flicking piece, that is, the neck end ; the next is the 
leg ef mutton piece, which has part of the bladebone; then the 


chuck, 
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chuck, the brifket, the fore ribs, and middle rib, which is called 
the chuck rib, 
The Hind-Quarter, 


First firloin and rump, the thin and thick flank, the veiny- 
piece, then the ifch-bone, or chuck-bone, buttock, and leg. 


In Aa SHEEP, 
Tue head and pluck ; which includes the liver, lights, heart, 
fweetbreads, and melt. 


The Fore-Quarter. 
Tue neck, breaft, and fhoulder. 


The Hind Quarter, 

Tue leg and loin. The two loins together is called a chine 
or faddle of mutton, which is a fine joint when it is the little 
fat mutton. 

In a CALF. 

THE head and inwards are the pluck ; which contains the 
heart, liver, lights, nut,.and melt, and what they call the tkirts, 
(which eat finely broiled,) the throat-{weetbread, and the wind- 
pipe fweetbread, which is the fineft. 

The fore-quarter is the fhoulder, neck, and breaft. 

The hind quarter is the leg, which contains the knuckle and 
fillet, then the loin, 

In a Lams. 

THE head and pluck, that is, the liver, lights, heart, nut, 
and meit, Then there is the fry, which is the fweetbreads, 
Jamb-ftones, and fkirts, with fome of the liver. 

The fore-quarter is the fhoulder, neck, and breaft together. 

The hind-quarter is the leg and loin. 


In a Hoc. 

Tue head and inwards ; and that is the haflet, which is the 
liver and crow, kidney and fkirts. It is mixed with a great deal 
of fage and {weet herbs, pepper, falt, and {pice, fo rolled in the 
caul and roafted; then there are the chitterlins and the guts, 
which are cleaned for faufazes, 

The fore-quarter is the fore-loin and {pring ; if a large hog, 
you may cut a fpare-rib off. 

The hind-quarter only leg and loin. 


A Bacon Hoe, 

Tuis is cut ciffereat, becaufe of making hams, bacon, and 
pickled pork. Here you have fine {pare-ribs, chines, and grif- 
kins, and fat for hog’stlard. The liver and crow is much ad- 

B 4 mired 
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mired fried with bacon; the feet and ears are both equally 
good foufed. 
To choofe Beef. 

Ir it be true ox-beef, it will have an open grain, and the fat, 
if young, of a crumbling, or oily fmoothnefs, except it be the 
brifket and neck pieces, with fuch others as are very fibrous. 
The colour of the lean fhould be of a pleafant carnation red, 
the fat rather inclining to white than yellow, (which feldom 
proves good,) and the fuet of a fine white. 

Cow-beef is of a clofer grain, the fat whiter, the bones lefs, 
and the lean of a paler colour. If it be young and tender, the 
dent you make with your finger by preffing it, will, ina little 
time, rife again. 

Bull-beef is of a more dufky red, a clofer grain, and firmer 
than either of the former ; harder to be indented with your 
finger, and rifing again fooner. The fat iswery grofs and fi- 
brous, and of a ftrong rank fcent. If it be old it will be fo 
very tough, that if you pinch it you will {carce make any im« 
preffion in it. If it be frefh, it will be of a lively frefh colour ; 
but if ftale, of a dark dufky colour, and very clammy. If it 
be bruifed, the part affected will look of a more dufky or blackith 
colour than the reft. 


Mutton and Lamb. 


TAKE fome of the flefh between your fingers end pinch it ; 
if it feels tender, and fodn returns to its former place, it is 
young ;. but if it wrinkles, and remains fo, it is old. The fat 
will alfo, eafily feparate from the lean, if it be young ; but if old, 
it-will adhere more firmly, and be very clammy and fibrous. 
If it be ram mutton, the fat will be fpongy, the grain clofe, 
the lean rough, and of a deep red, and when dented by your 
finger will not rife again, If the fheep had the rot, the fcth 
will be palifh, the fat a faint white, inclining to yellow; the 
meat will be loofe at the bone, and, if you fqueeze it hard, 
{ome drops of water, refembling a dew or fweat, will appear on 
the furface, [If it be a fore-quarter, obferve the vein in the 
neck, for if it look ruddy, or of an azure colour, it is freh ; 
but if yellowifh, it is near tainting, and if green, it is already 
fo. As for the hind-quarter, fmell under the kidney, and ‘feel 
whether the knuckle be ftiff or limber; for if you find a faint 
or ill {cent in the former, or an unufual limbernefs in the latter, 
it is ftale.] The fentences included in crotchets, will likewife 
be the marks for choofing lamb ; and for choofing a lamb’s 
head, mind the eyes; if they be funk or wrinkled, it is ftale; 
if plump and lively, it is new and {weet. 


Veal, 
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Veal, 


OssERVE the vein in the fhoulder ; for if it be of a bright red, 
or looks blue, it is newly killed; but if greenith, yellowith, or 
blackifh, or more clammy, foft, and limber than ufual, it is 
ftale. Alfo, if it has any green fpots about-it, it is either 
tainting, or already tainted. If it be wrapped in wet cloths, 
it is apt to be mufty ; therefore always obferve to fmell to it. 
The loin taints firft under the kidney, and the flefh, when ftale, 
will be foft and flimy. The neck and breaft are firft tainted at 
the upper end, and when fo, will have a dufky, yellowith, or 
greenifh appearance, and the {weetbread on the breaft will be 
clammy, The leg, if newly killed, will be ftiff in the joint ; 
but if ftale, limber, and the flefh clammy, intermixed with 
green or yellowifh fpecks. The flefh of a bull-calf is firmer 
grained and redder than that of a cow-calf, and the fat more 
curdled. In choofing the head, obferve the fame directions as 
above given for that of the lamb, 


Pork, 


Pincu the Jean between your fingers; if it breaks, and feels 
foft and oily, or if youcan eafily nip the fkin with your nails, 
or if the fat be foft and oily, it is young; but if the lean be 
rough, the fat very fpongy, and the fkin ftubborn, it isold. If 
it be a boar, or a hog gelded at full growth, the fleth will feel 
harder and rougher than ufual, the fkin thicker, the fat hard 
and fibrous, the lean of a dufky red, and of a rank fcent. To 
know if it be frefh or ftale, try the legs and hands at the bone, 
which comes out in the middle of the flefhy part, ‘by putting in 
your finger ; for as it firft taints in thofe places, you may eafily 
difcover it by fmelling to your finger; alfo the fkin will be 
clammy and {weaty when ftale, but f{mooth and cool when frefh. 


Brawn. 

Tue beft method of knowing whether brawn be young or 
old, is by the extraordinary or moderate thicknefs of the rind, 
and the hardnefs or foftnefs of it; forthe thick and hard is old, 
but the moderate and foft is young. If the rind and fat'be re- 
markably tender, it is not boar brawn, but barrow or fow. 


Dried Hams and Bacon. 


Take a fharp-pointed knife, run it into the middle of the 
ham, on the infide, under the bone, draw it out quickly and 
fmell to it; if its flavour be fine and relifhing, and the knife 
little daubed, the ham is fweet and good; but if, on the con- 
trary, the knife be greatly daubed, has a rank fmell, and a ho- 

goo 
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goo iffues from the vent, it is tainted. Or you may cut of 2 
piece at one end to look on the meat; if it appear white and be 
well {cented, it is good; but if yellowifh, or of a rufty co- 
lour, not well fcented, it either is tainted or rufty, or at leaft 
will foon be fo. A gammon of bacon may be tried in the fame 
manner, and be fure to obferve that the flefh fticks clofe to the 
bones, and the fat and lean to each other; for if it does not, 
the hog was not found. ‘Take care alfo that the extreme part 
of the fat near the rind be white, for if that be of adarkifh or 
dirty colour, and the lean pale and foft, wiih fome ftreaks of 
yellow, it isrufty, or will foon be fo. 


Venifon. 

Try the haunches, flioulders, and flefhy parts of the fides 
with your knife, in the fame manner as before directed for ham, 
and in proportion to the fweet or rank fmell it is new or ftale. 
With relation tothe other parts, obferve the colour of the meat; 
for if it be ftale or tainted, it will be of a black colour, inter- 
mixed with yellowifh or greenifh fpecks. If it be old, the flefh 
will be tough and hard, the fat contracted, the hoofs large and 
broad, and the heel horny and much wora. 


On PRIO ESE Ray; 


To know if a Capon be a true one or not, or whether it be young or 
ald, new or ftale. 

Ir a capon be young, his {purs will be fhort and blunt, and 
his legs fmooth: if a true capon, it will have a fat vein on 
the fide of the breaft, a thick belly and rump, and its comb will 
be fhort and pale. If it be new, it will have a clofe hard vent ; 
but if ftale, an open loofe vent. 


To choofe a Cock or Hen Turkey, Turkey-Poults, Sc. 


Ir the fpurs of a turkey-cock are fhort, and his legs black and 
fmooth, he is young; but if his fpurs be long, and his legs pale 
and rough, he is old. If long killed, his eyes will be funk 
into his head, and his feet feel very dry ; but if frefh, his feet 
will be limber, and his eyes lively. For the ben, obferve the 
fame figns. If fhe be with egg, fhe will have an open vent; 
but if not, a clofe, hard vent. The fame figas will ferve to 
difcover the newnefs or flalenefs of turkey-poults; and, with re- 
fpect to their age, you cannot be deceived. 


A Cock, Hen, e. 


Tr a cock be young, his fpurs will be fhort and dubbed ; 
(be fure to obferve that they are not pared or fcraped. to deceive 


you i) 
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you ;) but if fharp and ftanding out, he is old. If his vent be 
hard and clofe, it isa fign of his being newly killed ; but if he 
de ftale, his vent will be open. The fame figns will difcover 
whether a hen be new-or ftale; and if old, her legsand comb 
will be rough; but if young, fmooth, 


To know if Chickens are new or fiale. 


Ir they are pulled dry, they will be {tiff when new; but 
when ftale, they will be limber, and their vents green. If 
they are fcalded, or pulled wet, rub the breaft with your thumb 
or finger, and if they are rough and ftiff, they are new ; but 
if fmooth and flippery, fale. 


To chosfe a Gaofe, Wild-Goofe, and Bran-Goofe: 

Ir the bill and foot be red, and the body full of hairs, fhe is 
old; but if the bill be yellowifh, and the body has but few 
hairs, fhe is young. If new, her feet will be limber; but if ftale, 
dry. Underftand the fame of a wild-goofe, and bran-goofe. 


Wild and tame Ducks. 


THESE fowls are hard and thick on the belly, when fat, but 
thin and lean, when poor; Jimber-footed when new ; but dry- 
footed when ftale. A wild duck may be diftinguifhed from a 
tame one, by its foot being fmaller and reddifh. 


Buftard. 


Oxserve the fame rules in choofing this curious fowl, as 
thofe already given for the turkey, 


The Shuffler, Godwits, Marle, Knsts, Gulls, Ruffs, Dotters, and 
Whcat- Ears. 

THEsE birds, when new, are limber-footed; when ftale, dry- 

footed; when fat, they havea fat rump ; when lean, a clofe and 

hard one; when young, their legs are fmooth; when old, rough. 


Pheafant Cock and Hen. 


Tue (purs of the pheafant cock, when young, are fhort 
and dubbed; but long and fharp when old; when new, he-has 
a firm vent, when ftale, an open and flabby one. The pheafant 
ben, when young, has fmooth legs, and her flefh is of a fine 
and curious grain; but when old, her legs are rough, and her 
fieth bairy when pulled, If fhe be with egg, her vent will be 
open; if not, clofe. The fame figns, as to newnefs or ftale- 
nefs, are to be obferved as were before given for the cock. 


Heath 
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Heath and Pheafant Poults. 


True feet of thefe, when new, are limber, and their vente 
white and ftiff; but when ftale, are dry-footed, their vents 
green, and if you touch ic hard, will peel. 


Heath Cock and Hen 


Tuer newnefs or ftalenefs of thefe are known by the fame 
figns as the foregoing; but when young, their legs and bills are 
{mooth; when old, both are rough. 


Woodcock and Snipe. 


Turse fowls are limber-footed when new; when ftale, drys 
footed: if fat, thick and hard; but if their nofes are fnotty, 
and their throats moorifh and muddy, they are bad. A fnipe, 
particulariy, if fat, has a fat vein in the fide under the wing, 
and in the vent feels thick. 


Partridge Cock or Hen. 

Turse fowls, when young, have black bills, and yellowifh 
legs; when old, white biils and blueifh legs; when new, a 
fait vent; when ftale, a green and open one, which will peel 
with a touch; if they had fed lately on green wheat, and their 
crops be full, fmell to their mouths, left their crops be tainted. 


Doves or Pigeons, Plovers, ce. 

Tue turtle-dove is diftinguifhed by a blueifh ring round its 
neck, the other parts being almoft white. The ftock-dove ex- 
ceeds both the wood-pigeon and ring-dove in bignefs. The 
dove-houfe pigeons are red-legged when old: if new and fat, 
limber: footed, and feel full inthe vent; but when ftale, their 
vents are green and flabby. 

After the fame manner you may choofe the grey and green 
plover, fieldfare, thrufh, mavis, lark, blackbird, &c, 


Teal and I, Vidgeon. 


THESE, when new, are limber-footed; when ftale, dry- 
footed; thick and hard on the belly, iffat; but thin and foft, if 
lean. 

Hare. 


Tr the claws of a hare are blunt and rugged, and the clift in 
her lip fpread much, fhe is old; but the oppofite, if young: if 
new and frefh killed, the feh will be white and ftiff; if ftale, 
limber and blackifh in many places. If the hare be young, the 
ears will tear like a fheet of brown paper; if old, they are dry 
and tough, 


Lever eis 
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Leveret, 

Tue newnefs or ftalenefs may be known by the fame figns as 
the hare; but in order to difcover if it be areal leveret, feel near 
the foot on its fore leg; if you find there a knob or fmall bone, 
it isa true leveret ; butif not, a hare. 


4 Rabbit. 

Ir a rabbit be old, the claws will be very long and rough, 
and grey hairs intermixed with the wool; but if young, the 
claws and wool fmaoth; if ftale, it will be limber, and the fefh 
will look blueifh, having a kind of flime upon it; but if frefh, 
it will be ftiff, and the flefh white and dry. 


Or «F145 H. 


To choofe Salmon, Trout, Carp, Tench, Pike, Graylings, Barbel, 
Chub, Whiting, Smelt, Ruff, Eel, Shad, Fc. 

THE newnefs or ftalene(s of thefe fifh is known by the co- 
Jour of their gills, their being hard or eafy to be opened, the 
ftanding out or finking of their eyes, their fins being Riff or 
limber, and by fmelling to their gills. Eels taken in running 
water are better than thofe taken in ponds; of thefe, the filver 
ones are moft efteemed, 


Turbot. 

Tr this fifh be plump and thick, and its belly of a cream co- 
lour, it is good; but if thin, and of a blueifh white on the 
belly, not fo. 

Soals. 

Ir thefe are thick and ftiff, and of a cream colour on the 
belly, they will fpend firm ; but if thin, limber, and their bel- 
lies of ablueifh white, they will eat very loofe. 


Plaice and Flounders. 
WHEN thefe fifh are new, they are ftiff, and the eyes look 
lively and ftand out ; but when ftale, the contrary. The beft 
plaice are blueifh on the belly ; but flounders of a cream colour. 


Cod and Codling. 
CuHooseE thofe which are thick towards the head, and their 
fiefh, when cut, very white. 


Frefh Herrings and Mackerel, 
Ir thefe are new, their gills will be of a lively fhining red- 


nefs, their eyes fharp and full, and the fifh fti; but if a 
their 
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their gills will look dufky and faded, their eyes dull and fun 
down, and their tails limber. 


Pickled Salmon, 


Tue fecales of this filh, when new and good, afe ftiff and 
fhining, the flefh oily to the touch, and parts in-fleaks without 
crumbling ; but the oppofite, when bad. 


Pickled and Red Herrings. 

TAKE the former, and open the back to the bone; if it be 
white, or of a bright red, and the flefh white, oily, and fleaky, 
they are good. If the latter fmell well, be of a good glofs, and 
part well from the bone, they are allo good. 


Dried Ling. 
Tue beft fort of dried ling is that which is thickeft in the 
pole, and the flefh of the brighteft yellow. 


Pickled Sturgecn. 


Tue veins and griftle of the fifth, when good, are of a blue 
colour, the efh white, the fkin limber, the fat underneath of a 
pleafant fcent,, and you may cut it without its crumbling, 


Libfiers. 

Ir a Jobfter be new, it has a pleafant fcent at that part of the 
tail which “joins to the body, and the tail will, when opened, 
fall {mart, like a {pring ; but when ftale, it has a rank fcent, 
and the tail limber and flagging. If it be fpent, a white fcurf 
will iffue from the mouth and roots of the fmall legs. ` If it be 
full, the tail, about the middle, will be full of hard reddifh 
fkinned meat, which you may difcover by thrufting a knife be- 
tween the joints, on the bend of the tail. The heavieft are 
beft, if there’be no water in them. The cock is generally 
{maller than the hen, of a deeper red when boiled, has no 
{pawn or feed under its tail, and the uppermoft fins within its 
tail are {tiff and hard. 


Crab-fifh, great and fmall. 

WueEn they are ftale, their fhells will be of adufky red co- 
lour, the joints of their claws limber; they are loofe, and may 
be turned any way with the finger, and from under their throat 
will ifue an ill fmell; but if otherwife, they are good. 


Prawns and Shrimps. 
Ir they are hard and ftiff, of a pleafant fcent, and their tails 
turn ftrongly inward, they are new; but if they are limber, 
theirs 
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ve colour faded, of a faint fmell, and feel flimy, they are 
ale, 

The feafons for eating all the above-mentioned articles may 
be feen in the foregoing chapter, 


Or BUTTER, EGGS, ann CHEESE. 


To chcoje Butter and Eggs. 


WHEN you buy butter, tafte it yourfelf ata venture, and 
do not truft to the tafte they give you, left you be deceived 
by a well-taited and fcented piece artfully placed in the Jump. 
Salt butter is better fcented than tafted, by putting a knife into 
it, and putting it immediately to your nofe; but, if it be a 
cafk, it may be purpofely packed, therefore truft not to the top 
alone, but unhoop it to the middle, thrufting your knife be- 
tween the ftaves of the cafk, and then you cannot be deceived. 

When you buy eggs, put the great end to your tongue; if 
it feels warm, itis new; but ifcold, it is ftale ; and according 
to the heat or coldnefs of it, the egg is newer or ftaler. Or 
take the egg, hold it up againit the fun or acandle; if the white 
appears clear and fair, and the yolk round, it is good; but if 
muddy or cloudy, and the yolk broken, it isbad. Or take the 
egg, and put it into a p:n of cold water; the frether it is, the 
fooner it will fink to the bottom; but if it be rotten, or ad- 
dled, it will fwim on the furface of the water. The beft way 
to keep them is in bran or meal; though fome place their fmall 
ends downwards in fine wood-afhes. But for longer keeping, 
burying them in falt will preferve them almoft in any climate, 


Cheefe. 

CHEESE is to be chofen by its moiit and fmooth coat; if old 
cheefe be rough-coated, rugged or dry at top, beware of little 
worms or mites ; if it be over-full of holes, moift or fpungy, is 
fubje& to maggots. If any foft or perifhed place appear on the 
outfide, try how deep it goes, for the greater part may be hid 
within. 


CERA Po: 


Or ROASTING, BOILING, &. 


apes profeffed cooks will find fault with me for touching 
upon a branch of Cookery which they never thought worth 
their notice, is what'l expect: however, this I know, it is the 
moft neceffary part of it; and few feryants there are that know 

how to roaft and boil to perfection. i 
Q 
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I do not pretend to teach profefled cooks, but my defign is to 
inftru& the ignorant and unlearned (which will likewife be of 
great ufe in all private families), and in fo plain and full a man- 
ner, that the moft illiterate and igaorant perfon, who can but 
read, will know how to do every thing in Cookery well. 


RULES TO BE OBSERVED IN ROASTING MEAT, POULTRY, 
AND Game. 

T sHALL firk begin with roaft of all forts, and muft defire the 
cook to order her fire according to what fhe is to drefs; if any 
thing very little or thin, then a pretty little brifk fire, that it 
may be done quick and nice ; if a very large joint, then be fure 
a good fire be laid to cake. Let it be clear at the bottom: ~and 
when your meat is half done, move the dsipping-pan and fpit a 
little from the fire, and ftir up a good brifk fire; for according 
to the goodnefs of your fire, your meat will be done fooner or 
later, Take great care the fpit be very clean; and be fure to 
clean it with nothing but fand and water. Wah it clean, and 
wipe it with a dry cloth; for oil, brick-duft, and fuch things, 
will fpoil your meat. 

BE EF, 

To roaft a piece of beef about ten pounds will take an hour 
and a half, at a good fire. Twenty pounds weight will take 
three hours, if it be a thick piece; but if it be a thin piece of 
twenty pounds weight, two hours and a half will do it; and: fo 
on according to the weight of your meat, more or lefs, Ob- 
ferve, in frofty weather your beef will take half an hour longer. 

Be fure to paper the top, and bafte it well all the time it is 
roafting, and throw a handful of falt on it. When you fee 
the f{moak draw to the fire, it is near enough; then take off the 
paper, bafte it well, and drudge it with a little flour to make a 
fine froth: take up your meat, and garnifh your difh with no- 
thing but horfe-radifh. 

Never falt your roaft meat before you lay it to the fire, for 
that draws out all the gravy. If you would keep it a few 
days before you drefs it, dry it very well with a clean cloth, 
then flour it all over, and hang it where the air will come to 
it; but be fure always to mind that there is no dampnefs about 
it; if there is, you muft dry it well with a cloth. 


MUT TON, 

A LEG of mutton of fix pounds will take an hour at a quick 
fire; if frofty weather, an hour and a quarter; nine pounds, an 
hour and a half; a leg of twelve pounds will take two hours ; 
if frofty, two hours and a half; a large faddle cf mutton will 
take three hours, becaufe of papering it; a fmall faddle will 

take 
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take an hour and a half, and fo on, according to the fize; a 
breaft will take half an hour at a quick fire; a neck, if large, 
an hour; if very (mall, little better than half an hour; a 
fhoulder much about the fame time as a leg. 

In roafting of mutton, the Join, the chine, or faddle, muft 
have the fkin raifed and fkewered on, and, when near done, 
take off the fkin, bafte and flour it to froth it up. All other 
forts of mutton muft be roafted with a quick, clear fire, with- 
out the fkin being raifed, or paper put on. You fhould always 
obferve to balte your meat as foon as you lay it down to roatt, 
{fprinkle fome falt on, and; when near done, dredge it with a 
little flour to froth it up. Garnifh with horfe-radith. 


LLA MELB. 

Ir a large fore-quarter, an hour and a half; if a {mall one, 
an hour. The outtide muft be papered, bafted with good 
butter, and you muft have a very quick fire. If a leg, about 
three quarters of an hour; a neck, a breaft, or fhoulder, three 
quarters of an hour; if very fmall, half an hour will do. 
Thefe laft-mentioned joints are not to be papered, or have the 
fkin raifed, but to be drefled like mutton, and garnifhed with 
crefles or {mall fallading. 


Vicki Asks 

As to veal, you muft be careful to roaft it of a fine brown ; 
if a large joint, a very good fire; if a {mail joint, a pretty little 
brifk fire; if a fillet or loin, be fure to paper the far, that you 
Jofe as little of that as pofible. Lay it fome diftance from the 
fire till it is foaked, then lay it near the fire. When you lay 
it down, bafte it well with good butter; and when it is near 
enough, bafte it again, and dredge it with a little four. The 
breaft you muft roaft with the caul on, till it is enough; and 
{kewer the fweetbread on the backfide of the breat. When it 
is nigh enough, take off the caul, bafte it, and dredge it with 
a little flour. To every pound allow a quarter of an hour’s 
roafting. 

P.O RUE 

Pork muft be well done, or it is apt to furfeit, To every 
pound allow a quarter of an hour: for example, a joint of 
twelve pounds weight, three hours, and fo on; if it be a thin 
piece of that weight, two bours will roaft it. When you roaft 
a loin, take a harp pen-knife and cut the {kin aecrofs, to make 
the crackling eat the better, The chine muft be cut, and {fo 
muft all pork that has the rind on. Roaft a leg of pork thus: 
take a knife, as above, and fcore it; ftuff the knuckle part 


with fage and onion, chopped fine with pepper and falt: or cut 
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a hole under the twift, and put the fage, &c., there, and fkewer 
it up with a fkewer. Roaft it crifp, becaufe moft people like 
the rind crifp, which they call crackling. Make fome good 
apple-fauce, and fend up in a boat; then have a little drawn 
gravy to putin the dih. This they call a mock goofe. The 
fpring or hand of pork, if very young, roafted like a pig, eats 
very well ; or take the fpring, and eut off the fhank or knuckle, 
and fprinkle fage and onion over it, and roll it round, and tie 
it with a ftring, and roaft it two hours, otherwife it is better 
boiled. The fparerib fhould be bafted with a little bit of butter, 
a very little duft of flour, and fome fage fhred fmall: but we 
never make any fauce to it but apple-fauce. The beft way to 
drefs pork grifkins is to roaft them, bafte them with a little 
butter and fage, and a little pepper and fale. Few eat any 
thing with thefe but muftard. 


Fo kill a Pig and prepare it for roafting. 

STICK your pig juft above the breaft-bone, run your knife 
to the heart, when it is dead put it in cold water for a few mi- 
nutes, then rub it over with a little rofin beat exceeding fine, or 
its own blood, put your pig into a pail of fcalding water half a 
minute, take it out, lay it on a clean table, pull off the hair as 
quick as poffible, if it does not come clean off put it in again, 
when you have got it all clean off wafh it in warm water, then 
in two or three cold waters, for fear the rofin fhould tafte ; 
take off the four feet at the firft joint, make a flit down the 
belly, take. out all the entrails, put the liver, heart, and lights 
to the pettitoes, wafh it well out of cold water, dry it exceed= 
ingly well with a cloth, 


To roaft a Pig. 

Spit your pig and lay it to the fire, which muft be brifker 
at the ends than in the middle, or hang a flat iron in the middle 
of the grate, Before you lay your pig down, take a little fage 
fhred fmall, a piece of butter as big as a walnut, and a little 
pepper and falt, and a cruft of bread ; put them into the pig, 
and few it up with coarfe thread; then flour it all over very 
well, and keep flouring it till the eyes drop out, or you find the 
crackling hard. Be fure to fave all the gravy that comes out of 
it, which you muft do by fetting bafons or pans under the pig 
in the dripping-pan, as foon as you find the gravy begins to 
run. If jut killed, let it roaft an hour ; if killed the day be- 
fore, an hour and a quarter; if a very large one, an hour and 
a half. But the belt way to judge, is when the eyes drop out, 
and the fkin is grown very hard, When itis enough, ftir the 
fire up brifk 3 take a coarfe cloth, with a good lump of better 
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in it, and rub the pig all over till the crackling is quite crifp, 
and then take it up. Lay it in your difh, and with a fharp 
knife cut off the head, and then cut the pig in two, before you 
draw out the fpit. Cut the ears off the head and lay at each 
end, and cut the under jaw in two and Jay on each fide: melt 
fome good butter, take the gravy you faved and put it into it, 
boil it, and pour it into the difh with the brains bruifed fine, 
and the faze mixed all together, and then fend it to table, 


Ansther way to roaft a Piz. 
CHor fome fage and onion very fine, a few crumbs of bread, 
a little butter, pepper, and falt rolled up together, put it into 
the belly, and few it up before you lay down the pig: rub it all 
over with {weet oil; when it is done, take a dry cloth and wipe 
it, then take it into a difh, cut itup, and fend it to table with 
the fauce ás above. 


To roafi the Hind-quarter of Pig lamb-fafpion 
AT the time of the year when houfe-lamb is very dear, take 
the hind-quarter of a large roafting pig, take off the fkin and 
roaft it, and it will eat like lamb with mint-fauce, or with a 
fallad, or Seville orange. Half an hour wiil roaft it. 


To bake a Pig. 

Lay it in 2 difh, flour it all over well, and rub it over with 
butter ; butter the dih you lay it in, and put it into the oven, 
When it is enough, draw it out of the oven’s mouth, and rub 
it over with a buttery cloth; then put it into the oven again till 
it is dry ; take it out, and lay it in a difh: cut it up, take a 
little veal gravy, and take off the fat in the difh it was baked 
in, and there will be fome good gravy at the bottom; put that 
to it, with a little piece of butter rolled in flour; boil it up, 
and put it into the difh, with the brains and fage in the belly. 
Some love a pig brought whole to table ; then you are only to 
put what fauce you like into the difh. 


To roaft Venifon. 

Tage ahaunch of venifon and fpit it; take four fheets 
of paper well buttered, put two on the haunch; then make 
a pafte with fome flour, a little butter and waters roll it 
out half 2s big as your haunch, and put it over the fat part, 
then put the other two fheets of paper on, and tie them with 
fome pack-thread ; lay it to a brifk fire, and bafte it welf all the 
time of roafting; if a large haunch of twenty-four pounds, it 
will take three hours and an half, except it is a very large fire, 
then three hours will do; {maller in proportion. When it is 
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near done, take of the paper and pafte, duft it well with flour, 
and bafte it with butter; when it is a light brown, difh it up 
with brown gravy. 


To drefs a Haunch of Mutton. 
Hance it up for a fortnight, and drefs it as directed for 
a haunch of venifon. 


To drefs Mutton venifan-fafnion. 

Taxe the largeft and fatteft leg of mutton you can get, cut 
out like a haunch of venifon, as focn as it is killed, while it is 
warm, it will eat the tenderer ; take out the bloody vein, pour 
over it a bottle of red wine, turn it in the wine four or five 
times a day, for five days, then dry it exceeding well with 
a clean cloth, hang it up in the air, with the thick end upper- 
moft, for five days, dry it night and morning to keep it from 
growing mufty. When you roaft it, cover it with paper and 
pafte as you do venifon, Serve it up with venifon fauce. ft 
will take four hours roafting. A fine fat neck may be done the 
fame way. 


To keep Venifon or Hares fweet; or to make them freh when they 
flink. 

Ir your venifon be very [weet, only dry it with a cloth, and 
hang it where the air comes. If you would keep it any time, 
dry it very well with clean cloths, rub it al} over with ground 
pepper, and hang it in an airy place, and it will keep a great 
while. If it ftinks, or is mufty, take fome lukewarm water, 
and wafh it clean; them take fome frefh milk and water of the 
fame warmth, and wath it again; then dry #t in clean cloths 
very well, andrub it all over with ground pepper, and hang it 
in an airy place. When you roaft it, you need only wipe it 
with a clean cloth, and paper it as before-mentioned. Never 
do any thing elfe to venifon, for all other things fpoil it and 
take away the fine flavour, and this preferves it better than any 
thing you can do, A hare you may manage juft the fame way. 


To roaft a Tongue and Udder. 

Parsom them firt for two hours, then roaft them, ftick 
sight or ten cloves about them; bafte them with butter, and 
have fome gravy and gajintine fauce, made thus: take a few 
bread crumbs, and boil in alittle water, beat it up, tben put in 
a gill of red-wine, fome fugar to fweeten it; put it in a bafon 
or boat. 

To roaft Geefe, Turkies, c. 

WHEN you roaft a goofe, turkey, or fowls of any fort, take 
care to finge them with a piece of white paper, and bafte them 
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with butter; dredge them with a little flour, and fprinkle a 
little falt on; and when the fmoak begins to draw to the fire, 
and they look plump, bafte them again, and dredge them with 
a little four, and take them up. 

As to geefe and ducks, you fhould have fage and onion fhred 
fine, with pepper and falt put into the belly, with gravy in the 
difh ; or fome like fage and onion and gravy mixed together, 
Put only pepper and falt into wild ducks, ealterlings, wigeon, 
teal, and all other forts of wild fowl. A middling turkey will 
take an hour to roaft; a very large one, an hour and a quarter; 
a (mall one, three quarters of an hour. You muft paper the 
breaĝ till it is near done enough, then take the paper off and 
froth it up. Your fire muft be very good. The fame time does 
for a goofe. 

To roaf a Fowl pheafant-fafhion. 

Ir you fhould have but one pheafant, and want two in a 
difh, take a large full-grown fowl, keep the head on, and trufs 
it jut as you do a pheafant; lard it with bacon, but do not 
lard the pheafant, and nobody will know it. 


To roaft a Fowl. 

Roast a large fowl three quarters of an hour; a middling 
one, half an hour; very fmall chickens, twenty minutes, 
Your fire muft be very quick and clear when you lay them 
down. 

To roaf? Pigeons. 

TAKE fome parfley fhred fine, a piece of butter as big as a 
nutmeg, a little pepper and falt; tie the neck end tight: tie a 
ftring round the legs and rump, and falten the other end to the 
top of the chimney-piece ; bafte them with butter, and when 
they are enough, lay them in thedifh, and they will fwim with 
gravy. You may put them on a little fpit, and then tie boih 
ends clofe. Twenty minutes will roaft them.. 


To roaft Pa tridges. 

Ler them be nicely roafted, but not too much; bafte them 
gently with a little butter, and dredge with flour, fprinkle 
a little falt on, and froth them nicely up; have good gravy in 
the dih, with bread-fauce in a boat, made thus: take about 
a handful or two of crumbs of bread, put in a pint of milk or 
more, a {mall whole onion, a little whole white pepper, a 
little falt, and a bit of butter, boil it all well up; then take the 
onion out, and beat it well with a fpoon ;.or take pojvrade- 
fauce in a boat, made thus: chop four fhalots fine, a gill of 
good gravy, and a fpoonful of vinegar, a little pepper and falt; 
boil them up one minute, then put it in a boate Twenty 
minutes is enough to roaft them. 
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To roaf? Larks. 

Pur a fmall bird-fpit through them, and tie them on ane 
other; all the time they are roafting keep bafting them very 
gently with butter, and fprinkle crumbs of bread on them till 
they are almoft done; then let them brown before you take 
them up. 

The beft way of making crumbs of bread is to take the 
crumb of a ftale loaf, rub it through a fine cullender, and put 
into a little butter in a {tew-pan; melt it, put in your crumbs 
of bread, and keep them ftirring till they are of a light brown; 
put them on a fieve to drain a few minutes; lay your larks in a 
difh, and the crumbs ail round, almoft as high as the larks, 
with plain butter in a cup, and fome gravy in another. Twenty 
minutes will roaft them. 


To roaft Woodcocks and Snipes. 

Pur them ona little bird-fpit, and tie them on another, and 
put them down to roaft; take a round of a threepenny loaf, 
and toaft it brown and butter it; then lay it in a difh under the 
birds; bafte them with a little butter; take the trail out before 
you fpit them, and put into a {mall ftew-pan, with a little 
gtavy; fimmer it gently over the fire for five or fix minutes ; 
add a little melted butter to it, put it over your toaft in the difh, 
and when your woodcocks are roafted put them on the toaft, 
and fet it over a lamp or chafing difh for three minutes, and 
fend them to table. 

Another Way. 

Piuck them, but do not draw them, put them ona {mall 
fpit, daft and hafte them well with butter, toaft a few flices of 
a penny loaf, put them on a clean plate, and fet it under the 
birds while they are roafting ; if the fire be good they will take 
about ten minutes roafting; when you draw them, lay them 
upon the toafts on the dih, pour melted butter round them, 
and ferve them up. 


To reoft a Hare. 

Taxe your hare when it is cafed, trufs it in this manner, 
bring the two hind kgs up fo its fides, pull the fore legs back, 
put your fkewer firlt into the hind leg, then into the fore-leg, 
and thruft it through the body; put the fore leg on, and then 
the hind-Ieg, and a fkewer through the top of the fhoulders 
and back part of the head, which will hold the head up. Make 
a pudding thus: teke a quarter of a pound of beef-{uet, as much 
erumb of bread, a handful of parfley chopped fine, fome fweet 
herbs of all forts, fuch as bah), maijoram, winter-favory; and 
a little thyme chopped very fine, a little nutmeg grated, fome 
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lemon-peel cut fine, pepper and falt, chop the liver fine, and 
put in with an egg, mix it up, and put it into the belly, and 
few or fkewer it up; then fpit it and lay it to the fire, which 
muft be a good quick one. Put three half pints of good milk 
in your dripping-pan, bafte your hare with it till reduced to half 
a gill, then dutt and bafte it well with butter; if it be a large 
one, it will take an hour and a half roafling, and require a little 
more milk, 
To roaft Rabbits. 

Baste them with good butter, and dredge them with a little 
flour. Half an hour will do them, at a very quick, clear fires 
and if they are very fmall, twenty minutes will do them. Take 
the liver, with a little bunch of parfley, and boil them, and 
then chop them very fine together ; melt fome good butter, and 
put half the liver and pariley into the butter; pour it into the 
difh, and garnifh the difh with the other half. Let your rab- 
bits be done of a fine light brown; or put the fauce in a beat, 


To roaft a Rabbit hare-fafhion. 

Larp a rabbit with bacon; roaft it as you doa hare, with 
a tuffing in the belly, and it eats very well. But then you 
muft make gravy-fauce ; but if you do not lard it, white fauce, 
made thus: take a litıle veal broth, boil it up with a little four 
and butter, to thicken it, then add a gill of cream; keep it 
ftirring one way till it is fmooth, then put it in a boat or in the 
difh. 

N.B. If your fire is not very quick and clear when you lay 
your poultry or game down to roaft, it will not eat near fo 
fweet, or look fo beautiful to the eye. 


To keep Meat hot. 

Tue beft way to keep meat, poultry, or game hot, if it be 
done before your company is ready, is to fet the difh over a pan 
of boiling water; cover the difh with a deep cover, fo as not 
to touch the meat, and throw a cloth over all, Thus you may 
keep your meat hot a long time, and it is better than over- 
roafting and f{poiling the meat. The fteam of the water keeps 
the meat hot, and does not draw the gravy out, or draw it up; 
whereas if you fet a difh of meat any time ov er a chafing-difh of 
coals, it will dry up all the gravy and fpoil the meat. 


BARO TTL TNG: 


General Diretions concerning Broiling. 
As to mutton and pork fteaks, you muft keep them turning 


quick on the gridiron, and have your difh ready over a chafing- 
C4 difh 
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dith of hot coals, and carry them to table covered hot, and only 
a few ata time. When you broil fowls or pigeons, always take 
care your fire is clear; and never bafte any thing on the grid- 
iron, for it only makes it fmoked and burnt. 


To broil Beef Steaks. 

First have a very clear brifk fire ; let your gridiron be very 
clean; put it on the fire, and take a chafing-difh with a few 
hot coals out of the fire. Put the difh on it which is to lay 
your fteaks on, then take fine rump fteaks about half an inch 
thick ; put alittle pepper and falt on them, lay them on the 
gridiron, and (if you like it) take a fhalot or two, or a fine 
onion, and cut it fine; put it into your dih, Keep turning 
your fteaks quick till they are done, for that keeps the gravy in 
them. When the fteaks are enough, take them carefully off 
into your dith, that none of the gravy be loft; then have ready 
a het difh and cover, and carry them hot to table with the 
coveron. You may fend a fhalot in a plate, chopt fine. 


To broil Mutton Chops, 

Cur your fteaks half an inch thick, when your gridiron is 
hot rub it with frefh fuet, lay on your fteaks, keep turning them 
as quick as poffible ; if you do not take great care the fat that 
drops from the {teak wil] fmoke them ; when they are enough, 
put them into a hot dih, rub them well with butter, flice a fhalot 
very thin into a fpoonful of water, pour it on them with a fpoon- 
ful of mufhroem catchup and fait, ferve them up hot, and in 
{mall quantities, frefh and freth. 


To broil Pork Steaks. 

Oxserve the fame as for mutton fteaks, only pork requires 
mare broiling ; when they are enough put in a little good gravy; 
a SE fage rubbed yery fine ftrewed over them gives them a fine 
taile, 

To broil Chickens. 

BLIT them down the back, and feafon them with pepper 
and falt; lay them on a very clear fire, and at a great diftance. 
Let the infide lie next the fire till it is above half done; then 
turn them, and take great care the flefhy fide do not burn, 
and let them be of a fine brown. Let your fauce be good gra- 
vy, with mufhrooms, and garnifh with lemon and the livers 
Peen: the gizzards cut, flafhed, and broiled with pepper and 
alt. 

Or this fauce : take a handful of forrel dipped in boiling 
water, ggsin it, and have ready half a pint of good gravy, a 
fhalot Mred fmall, and fome parfley boiled very green; thicken 
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‘it with a piece of butter rolled in flour, and add a glafs of red 
wine; then lay your forrel in heaps round the fowls, and pour 
the fauce overthem. Garnifh with lemon. 

Note, You may make juft what fauce you fancy. 


To broil Pigeons, 

TAKE young pigeons, pick and draw them, fplit them down 
the back, and feafon them with pepper and falt, lay them on the 
gridiron with the breaft upward. Take care your fire is very 
clear, and fet your gridiron high, that they may not burn; turn 
them, rub them over with butter, and keep turning them 
till they are enough ; difh them up, and lay round them crifped 
parfley, and pour over them melted butter or gravy, which you 
pleafe, and fend them up. 


Pras ye NG, 


To fry Beef Steaks. 

Take rump fteaks, pepper and falt them, fry them in a little 
butter very quick and brown; take them out and put them 
into a difh, pour the fat out of the frying-pan, and then take 
half a pint of hot gravy ; if no gravy, half a pint of hot water, 
and put into the pan, and a little butter rolled in flour, a little 
pepper and falt, and two or three fhalots chopped fine ; boil them 
up in your pan for two minutes, then put it over the fteaks, 
and fend them to table. 


A fecond Way to fry Beef-Steaks. 

Cur the lean by itfelf, and beat them well with the back of 
a knife, fry them in juft as much butter as will moiften the 
pan, pour out the gravy as it runs out of the meat, turn them 
often, do them over a gentle fire, then fry the fat by itfelf and 
lay upon the meat, and put to the gravy a glafs of red wine, 
half an anchovy, alittle nutmeg, a little beaten pepper, and `a 
{halot cut fmall ; give it two or three little boils, feafon it with 
falt to your palate, pour it over the fleaks, and fend them to 
table. 

To fry Tripe. 

Cur your tripe in long pieces of about three inches wide, 
and all the breadth of the double; put it in fome fmall-beer 
batter, or yolks of eggs; have a large pan of good fat, and fry 
it brown, then take it out and put it to drain; difh it up. 
with plain butter in a cup. 


To fry Saufages. 
Cur then in fingle Jinks, and fry them in frefh butter, then 


take a flice of bread and fry it a good brown in the butter he 
frie 
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fried the faufages in, and lay it in the bottom of your difh, put 
the faufages on the toaft, in four parts. 


pO° lo TAN -G. 


General Diredtions concerning Boiling. 

To all forts of boiled meats, allow a quarter of an hour to 
every pound; be fure the pot is very clean, and fkim it well, 
for every thing will have a fcum rife, and if that boils down, 
it makes the meat black. All forts of frefh meat you are to 
put in when the water boils, but falt meat when the water is 
warm. 

To boil a Ham. 

Wuen you boil a ham, put it into your copper when the 
water is pretty warm, for cold water draws the colour out ; 
when it boils, be careful it boils very flowly. A ham of twenty 
pounds takes four hours and a half, larger and fmaller in pro- 
portion. Keep the copper well fkimmed. A green ham 
wants no foaking, but an old ham maft be foaked fixteen 
hours in a large tub of foft water. 


To boil a Tongue. 

A TonGug, if falt, foak it in foft water all night, boil it 
three hours ; if frefh out of the pickle, two hours and an half, 
and put it in when the water boils; take it out and pull it, 
trim it, garnifh with greens and carrots. 


To boil a Round of Beef. 

TAKE a round of beef, falt it well with common falt, let it 
lay ten days, turning it over and rubbing it with the brine every 
other day, then wafh it in foft water, tie it up as round as you 
can, and put it into cold foft water, boil it very gently, if it 
weighs thirty pounds, it will take three hours and a half; if 
you ‘tuff it, do it thus ; take half a pound of beef fuet, fome 
green beet, parley, pot-marjoram, thyme, and leeks; chop all 
thefe very fine, put to them a handful of fale bread crumbs, 
pepper and falt, mix thefe well together, make holes in your 
beef and put it in, tie it up in a cloth. 


To bail a Brifket of Beef, 

TAKE a thick piece of the brifket, falt it well with common 
falt, rub it with the brine every other day, and tura it over, let 
it lay a fortnight or three weeks, if you think it will be too 
falt, fteep it all night in cold waters; fet it on to boil in cold 
water, keep it clofe covered, and ftew it gently four hours, but 
if it be very thick it will take more; mind to fkim your pot 
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well when it begins to boil, which muft be carefully obferved 
in all kinds of boiled meats ; if you take out the bones and roll 
it like collared meat, it will look much handfomer, particularly 
to eat cold. 


To drefs a Calf’s Head plain, 

Take acalf’s head when frefh killed, fplit and clean it 
well, take care of the brains, wath it in foft water juft aired, 
then put it into cold foft water, let it ftand three or four hours, 
or all night if you bave time, wrap it in a cloth and boil it 
in milk and foft water, if a large head it will take near two 
hours ; tie the brains in a cloth with a few fage leaves and 
a little parfley, an hour will boil them; take them out and 
chop the fage and parfley well, and the brains a little, put 
them into a fauce-pan, with a little good melted butter and 
a little falt, make them hot, then take up half the head, fcore 
it and do it over with the yolk of egg, feafon it with a little 
pepper and falt, ftrew over afew ftale bread crumbs mixed 
with a little chopped parfley, fet it before the fire till brown, 
bafte it, but do not let it burn, then difh it up, lay the boiled 
and broiled both on a difh, and garnifh with greens, fkin the 
tongue and (plit it, lay the brains on a difh and the tongue upon 
them; it is common to fend up greens and bacon with it. 


To boil a Lambs Head, 

Borr the head and pluck tender, but do not let the liver be 
too much done. Take the head up, hack it crofs and crofs 
with a knife, grate fome nutmeg over it, and lay it in a difh 
before a good fire; then grate fome crumbs of bread, fome 
{weet herbs rubbed, a little lemon-peel chopped fine, a very little 
pepper and falt, and bafte it with a little butter; then throw a 
little four over it, and juft before itis done do the fame, bafte it 
and dredge it. Take half the liver, the lights, the heart, and 
tongue, chop them very fmall, with fix or eight fpoonfuls of 
gravy or water; firft fhake fome flower over the meat, and ftir 
it together, then put in the gravy or water, a good piece of butter 
rolled in a little flour, a little pepper and falt, and what runs 
from the head in the difh; fimmer all together a few minutes, 
and add half a fpoonful of vinegar, pour it into your difh, lay 
the head in the middle of the mince-meat, have ready the other 
half of the liver cut thin, with iome flices of bacon broiled, and 
lay round the head. Garnifh the difh with lemon, and fend it 
fo table, 


Boiled Leg of Lamb and the Loin fried round it. 
Let the leg be boiled very white. An hour will do it. Cut 
the loin into fleaks, dip them into a few crumbs of bread and 
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egg, fry them nice and brown, boil a good deal of {pinage, 
and lay in the difh; put the leg in the middle, lay the loin 
round it, cut an orange in four and garnifh the difh, and have 
butter in a cup. Some love the fpinage boiled, then drained, 
put into a fauce-pan with a good piece of butter, and fewed. 


To boil a Leg of Pork. 

Take a Jeg of pork that has been falted a fortnight or three 
weeks, abouteight pounds weight, put it into cold foft water, 
and boil it three hours and a quarter, then take off the fkin. 
All falt meats require gently boiling. It is common to fend up 
peafe pudding with boiled pork. 

To boil Pickled Pork. 

BE fure you put it in when the water boils. If a middling 
piece, an hour will boil it ; if a very large piece, an hour and 
a half, or two hours. If you boil pickled pork too long, it will 
goto a jelly, You will know when it is done by trying it with 
a fork, 


PUOMU TE in kes 


To bal a Turkey. 

TAKE a turkey, cut off the legs and head, trufs it as you 
would a fowl for boiling; Jay it in milk and water an hour or 
two, drain it well, put fome force-meat into the craw, made 
of beef fuet fhred fine, ftale bread crumbs an equal quantity, a 
bit of lean veal the fize of an egg, beat it in a marble mortar, 
pick the fkins out, put to itan anchovy chopped, a little beaten 
mace, alittle nutmeg, chyan, falt, lemon-peci fhred fine, and a 
little lemon juice, mix thefe all together with an egg; few up 
the craw, rub the breat well with Jemon juice, dredge it a 
little, pin it up in a clean cloth, boil it in foft water and milk ; 
put your turkey in when it boils, boil it gently, if it is a large 
ene it will take an hour and a quarter, if a middling fize, 
an hour ; difh it up, and garnifh with lemon; you may ferve 
it up with oyfter fauce, celery, or white fauce; you may drefs 
a full grown fowl the fame way. 


To boil young Chickens. 

Take chickens, pull and pick them clean whilft warm, let 
them hang one night, then drain them, cut off the heads and 
legs, then trufs them, if your chickens be fat do not break the 
breaft-bone; lay them into milk and water two bours, rub their 
breafts with lemon juice, dredge them and put them into 
boiling milk and water; if they are fine chickens half an hour, 
if fmall twenty minutes; difh them up, and pour the fauce 
over them, garnifh with fliced lemon and chopped parfley. 
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To boil Fowls and Houfe Lamb. 
Boir thefe ina pot by themfelves, with a good. deal of water, 
fcum the pot carefully; they will be both fweeter and whiter 
than if boiled in a clotb. A fowl takes half an hour, 


To drefi GREENS, ROOTS, &. 


Atways be very careful that your greens be nicely picked 
and wafhed. You fhould lay them in a clean pan, for fear of 
fand or duft which is apt to hang round wooden veficls, Boil 
all your greens in a copper or fauce-pan, by themfelves, with 
a great guantity of water. Boil no meat with them, for that 
difcolours them. Ufe no iron pans, &c. for they are not pro- 
per; but let them be copper, brafs, or filver. 

Moft people fpoil garden things by over-boiling them. All 
things that are green fhould have a little crifpnefs, for if they are 
over-boiled, they neither have any fweetnefs or beauty. 


To drefs Spinage. 

Picx it very clean, and wath it ir five or fix waters; put it 
in a fauce-pun that will juft hold it, throw a little falt over it, 
and cover the pan clofe. Do not put any water in, but fhake 
the pan often. You muft put your fauce-pan on a clear quick 
fire. As foon as you find the greens are fhrunk and fallen to 
the bottom, and that the liquor which comes out of them boils 
up, they are enough. Throw the fpinage into a clean fieve to 
drain, and fqueeze it weil between two plates, and cut it in any 
form you like. Lay itin a plate, or {mall difh, and never put 
any butter on it, but put it in a cup or boat. 


To drefs Cabbage, Sc, 

CABBAGE, and all forts of young fprouts, muft be boiled in 
a great deal of water, When the ftalks are tender, or fall to 
the bottom, they are enough ; then take them off, before they 
lofe their colour. Always throw falt in your water before you 
put your greens in. Young fprouts you fend to table juft zs 
they are, but cabbage is beft chopped and put into a fauce- 
pan with a good piece of butter, flirring it for about five or fix 
minutes, till the butter is all melted, and then fend it to table. 


To drefs Carrots. 

Ler them be feraped very clean, and when they are enough, 
rub them in a clean cloth, then flice them into a plate, aud 
pour fome melted butter over them, If they are young {pring 
carrots, balf an hour will boil them; if large, an hour; but 
old Sandwich carrots will take two hours. 
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To drefs Turnips. 

Tury eat beft boiled in the pot with the meat, and, when 
enough, which you will know by trying them with a fork, 
take them out and put them ina pan, and math them with 
butter, alittle cream, and a little falt, and fend them to table. 
But you may do them thus: pare your turnips and cut them 
into dice, as big as the top of one’s finger; put them into a 
clean fauce-pan, and juft cover them with water. When 
enough, throw them into a fieve to drain, and put them into a 
fauce-pan with a good piece of butter and a little cream; ftir 
them over the fire for five or fix minutes, and fend them to table. 


To drefs Parfnips. 

Tuey fhould be boiled in a great deal of water, and when 
you find they are foft, (which you will know by running a fork 
into them,) take them up, and carefully ferape all the dirt of 
them, and then with a knife fcrape them all fine, throwing 
away all the fticky parts, and fend them up plain in a wan vith 
melted butter. 

To drefs Broccoèi. 

STRIP ali the little branches off tui you come to the top 
one, then with a knife peel off all the hard outfide fkin, which 
is on the ftalks and little branches, and throw them into water. 
Have a ftew-pan of water with iome falt in it; when it boils 
put in the broccoli, and when the ft.lks are tender it is enough, 
then fend it to table with a piece of toafted bread foaked in the 
water the broccoli is boiled in under it, the fame way as afpa- 
ragus, with butter’ in a cupe The French eat oil and vinegar 
with it. 

To drefs Potatoes. 

You muft boil them in as little water as you can, without 
burning the fauce-pan. Cover the fauce-pan clofe, and when 
the fkin begins to crack they are enough. Drain all the water 
out, and let them ftand covered for a minute or two; then peel 
them, Jay them in your plate, and pour fome melted butter over 
them. The beft way to do them is, when they are peeled to 
Jay them on a gridiron till they are of a fine brown, and fend 
them to table. Another way is to put them into a fauce-pan 
with fome good beef dripping, cover them clofe, and fhake the 
fauce-pan often for fear of burning to the bottom. When 
they are of a fine brown, and crifp, take them up in a plate, 
then put them into another for fear of the fat, and put butter 
in a cup. 

To drefs Canliflowers. 

TAKE your flowers, cut off all the green part, and thencut 

the flowers into four, and lay them into water for an hour ; 
I then 
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then have fome milk and water boiling, put in the cauli- 
flowers, and be fure to fkim the fauce-pan well. When the 
ftalks are tender, take them carefully up, and put them into a 
cullender to drain; then put a fpoonful of water into a clean 
flew-pan with a little duft of flour, about a quarter of a pound 
of butter, and fhake it round till it is all finely melted, with a 
little pepper and falt ; then take half the capliflower and cut 
it as you would for pickling, lay it into the ftew-pan, turn it, 
and fhake the pan round. Ten minutes will do it. Lay the 
ftewed in the middle of your plate, and the boiled round it. 
Pour the butter you did it in over it, and fead it to table. 


To boil them in the common Way, 

Cur the cauliflower ftalks off, leave a little green on, and 
boil them in fpring water and falt; about fifteen minutes will 
do them. Take them out and drain them; fend them whole 
in a difh, with fome melted butter in a cup, 


To drefs French Beans. 

First ftring them, then cut them in two, and afterwards 
acrofs; but if you would do them nice, cut the bean into 
four, and then acrofs, which is eight pieces. Lay them into 
water and falt, and when your pan boils put in fome falt and 
the beans; when they are tender they are enough; they will 
be foon done. Take care they do not lofe their fine greens 
Lay them in a plate, and have butter in a cup, 


To drefs Artichokes. 

Wrinc off the ftalks, and put the artichokes irto cold water, 
and wafh them well, then put them in, when the water boils, 
with the tops downwards, that all the duft and fand may boil 
out, An hour and a half will do them, 


To drefs Afparagus. 

Scrape all the ftalks very carefully till they look white, 
then cut all the ftalks even alike, throw them into water, and 
have ready a ftew-pan boiling. Put in fome falt, and tie the 
afparagus in little bundles. Let the water keep boiling, and 
when they are a little tender take them up. If you boil them 
too much you lofe both colour and tafte. Cut the round of a 
{mall loaf, about half an inch thick, toaft it brown on both fides, 
dip it in the afparagus liquor, and lay it in your difh; poura 
Kittle butter over the toait, then lay your afparagus on the toaft 
all round the difh, with the white tops outward, Do not pour 
butter over the afparagus,. for that makes them greafy to the 
fingers, but have your bute: in a balon, and fend it to table, 
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To boil green Peale. 

SHELL your peafe juft before you want them, put them inte 
a very fmall quantity of boiling water, with a little falt and a 
lump of loaf fugar, when they begin to dent in the middle they 
‘are enough, ftrain them in a fieve, put a good lump of butter 
into a mug or {mall difh, give your peafe a fhake up with the 
butter, put them on a difh, and fend them to table. Boil a 
fprig of mint in another water, chop it fine, and lay it in lumps 
round the edge of your difh. 


To drefs Beans and Bacon. 

WueEn you drefs beans and bacon, boil the bacon by itfelf 
and the beans by themfelves, for the bacon will fpoil the colour 
of the beans. Always throw fome falt into the water, and 
fome parfley, nicely picked. When the beans are enough, 
{which you will know by their being tender,) throw them into 
a cullender to drain. Take up the bacon and fkin it; throw 
fome rafpings of bread over the top, and if you have an iron, 
make it red hot and hold over it, to brown the top of the ba- 
con ; if you have not one, hold it to the fire to brown; put the 
bacon in the middle of the difh, and the beans all round, clofe 
up to the bacon, and fend them to table, with parfley and butter 
in a bafon, 


CoH Aree GIN 


SAUCES FOR ALL THE DISHES MENTIONED IN THE FORE= 
GOING CHAPTER, 


To melt Butter. 
J~“ melting of butter you muft be very careful ; let your fauce- 
pan be wel! tinned; take a fpoonful of cold water, a little 
duft of flour, and a piece of butter fufficient for your purpofe, 
cut to pieces; be fure to keep fhaking your pan one way, for 
fear it fhould oil ; when it is all melted, let it boil, and it will be 
{mooth and fine. A filver pan is beft, if you have one. 


Ta make Veal, Mutton, or Beef Gravy. 

TAKE a rafher or two of bacon or ham, lay it at the bot- 
tom of your {tew-pan; put your meat, cut io thin flices, over 
it; and cut fome onions, turnips, carrots, and celery, a little 
thyme, and put over the meat, with a little all-fpice; puta 
little water at the bottom, then fet it onthe fire, which muft 
be a gentle ane, and draw it till it is brown at the bottom 

(which 
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{which you may know by the pan’s hifing), then pour boiling 
water over it, and ftew it gently for one hour and a half: if a 
{mall quantity, lefs timme will do it. Seafon it with fale. 


To make Gravy. 

Ir you live in the country, where you cannot always have 
gravy meat, when your meat comes trom the butcher’s, take a 
piece of beef, a piece of veal, and a piece of mutton; cut 
them into as fmall pieces as you can, and take a large deep 
fauce-pan with a cover, lay your beef at bottom, then your 
mutton, then a very little piece of bacon, a flice or two of 
carrot, fome mace, cloves, whole pepper black and white, a 
Jarge onion cut in flices, a bundle of fweet herbs, and then lay 
in your veal. Cover it clofe over a flow fire for fix or feven 
minutes, fhaking the fauce-pan now and then: then fhake 
fome flour in, and have ready fome boiling water ; pour it in 
till you cover the meat and fomething more. Cover it clofe, 
and let it ftew till it is quite rich and good ; then feafon it to 
your tafte with falt, and ftrain it off. This will do for moft 
things. 


Different Sorts of Sauce for a Pig. 

THERE are feveral ways of making fauce for a pig, Some 
do not love any fage in the pig, only a cruft of bread ; but then 
you fhould have a little dried fage rubbed and mixed with the 
gravy and butter. Some love bread-fauce in a bafon, made 
thus: take a pint of water, put in a good piece of crumb of 
bread, a blade of mace, and a little whole pepper; boii it for 
about five or fix minutes, and then pour the water off; take out 
the fpice, and beat up the bread with a good piece of butter, and 
a little milk or cream. Some love afew currants boiled in it, a 
glafs of wine, and a little fugar ; but that you muft do juft as 
you like it. Ochers take half a pint of good beef gravy, and 
the gravy which comes out of the pig, with a piece of butter 
rolled in flour, two fpoonfuls of catchup, and boil them all to- 
gether; then take the brains of the pig and bruife them fine; 
put all thefe together, with the fage in the pig, and pour into 
your difh. Itis a very good fauce. When you have not gravy 
enough comes out of your pig with the butter for fauce, take 
about half a pint of veal gravy and add to it; or ftew the petti- 
toes, and take as much of that liquor as will do for fauce, mixed 
with the other.— N. B. Some like the fauce fent in a boat, or 
bafon. 

Different Sorts of Sauce for Venifon. 

You may take either of thefe fauces for venifon: Currant- 
jelly warmed ; or a pint of red wine, with a quarter ofa pound 
of fugar, fimmered over a clear fire for five or fix minutes ; or a 
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pint of vinegar, and a quarter of a pound of fugar, fimmered 
till it is a fyrup. 


Sauce for a Goofe. 


For agoofe make a little good gravy, and put it into a bafon 
by itfelf, and fome apple-fauce into another, made thus: 


Apple- Sauce. 

PARE, core, and flice your apples,-put them in a fauce-pan 
with as much water as will keep them from burning, fee them 
over avery flow fire, keep them clofe covered tiil they are al! of 
a pulp, then put ina lump of butter, and fugar to your tafte, 
beat them well, and fend them to the table in a china bafon. 
Add a piece of lemon-peel. 


Sauce for a Turkey. 


For a turkey, good gravy in the difh, and either bread or 
onion fauce in a balon, or both. 


Sauce for Ducks. 
For ducks, a little gravy in the difh, and onion-fauce in 8 
cup, if liked. 
Sauce for Fowls. 


To fowls you fhould put good gravy in the difh, and either 
bread, parfley, or egg fauce in a bafon, 


Sauce for Pheafants and Partridges. 
PHEASANTS and partridges fhould have gravy in the difh, 


and bread-fauce in a cup, and poivrade-fauce, which is made, 
either hot or cold, as under. 


To make hot Potvrade-Sauce. 


TAKE two anchovies, take out the bones, wafh them, and 
chop them fine with two or three fhalots, fix fpoonfuls of 
gravy, and fix of vinegar; boil thefe two minutes; keep ftir- 
ring ite You may either fend it up ftrained, or with the ingre 
dients. 

To make cold Poivrade- Sauce. 

Take two anchovies, take out the bones, chop them well, 
put them into a bafon with two table-{poonfuls of the beft fal- 
Jad-oil, a tea-fpoonful of made muftard ; rub thefe well with the 
back of a fpoon; add two large fhalots flred fine, and fhred 
parley, Mix thefe well together with vinegar to your tafte. 
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Different Sorts of Sauce for a Hare. 


TAKE for fauce, a pint of cream and half a pound of frefh 
butter; put them in a fauce-pan, and keep ftirring it with a 
fpoon till the butter is melted and the fauce is thick; then 
take up the hare, and pour the fauce into the difh. Another 
way to make fauce for a hare is, to make good gravy, thick- 
ened with a little piece of butter roiled in flour, and pour it 
into your difh. You may leave the butter out, if you do not 
like it, and have fome currant-jell¥ warmed in a cup, or red 
wine and fugar boiled toa fyrup, done thus: take a pint of 
red wine, a cuarter of a pound of fugar, and fet it over a flow 
fire to fimmer for about a quarter of an hour. You may do half 
the quantity, and put it into your fauce-boat or bafon. 


To make Gravy for a Turkey, or any Sort of Fowls. 


TAKE a pound of the lean part of the beef, hack it with a 
knife; four it well; have ready a ftew-pan with a piece of frefh 
butter. When the butter is melted, put in the beef, fry it till 
it is brown, and then pour in a little boiling water; fhake it 
round, and then fill up with a tea-kettle of boiling water. Stir 
it all together, and put in two or three blades of mace, four or 
five cloves, fome whole pepper, an onion, a bundle of {weet 
herbs, a little cruft of bread baked brown, and a little piece of 
carrot. Cover it clofe, and let it ftew tiil it is as good as you 
would have it. This will make a pint of rich gravy. 


Turkies, Pheajants, c. may be larded. 


You may lard a turkey or pheafant, or any thing, juft as you 
like it. 

Direétions concerning the Sauce for Steaks. 

Tr you love pickles or horfe-raddifh with fteaks, never gar- 
nifh your difa ; becaufe both the garnifhing will be dry and the 
{fteaks will be cold; but lay thofe things on little plates, and 
carry to table. The great nicety is to have them hot and full 
of gravy. 

Sauce for a boiled Turkey, 

Tue beft fauce for a boiled turkey is good oyfter and cellery 
fauce. Make Ovsrer-sauce thus: Take as many oyfters as 
you want, and fet them off, firain the liquor. from them, put 
them in cold water, and wafh and beard them; put them 
into the liquor which came from them in a ftew-pan, with a 
blade of mace, and fome butter rolled in four, and a little le- 
mon; boil them up, then put in cream in proportion, and boil 
it all together gently; take the lemon and mace out, fqueeze 
the juice of the lemon into the fauce, then ferve it in your 
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boats or bafons. Make CELtery-sauce thus: Take the 
white part of the cellery ; cut it about one inch long; boil it 
in fome water till it is tender, then take as much veal broth as 
you want, a blade of mace, and thicken it with a little flour 
and butter; put in as much cream as broth ; boil them up 
gently together ; put in your cellery, and boil itup; then pour 
it into your boats. 
Sauce for a boiled Goofe. 


Sauce for a boiled goofe muft be either onions or cabbage, 
firft boiled, and then ftewed in butter for five minutes. 


Sauce for boiled Ducks or Rabbits. 


Over boiled ducks or rabbits you muft pour boiled onions, 
which do thus: Take the onions, peel them, and boil them ia 
a great deal of water; fhift your water, then let them boil 
2bout two hours; take them up, and throw them into a cullen- 
der todraim, then with a knife chop them on a board, and rub 
them through a cullender; put them into a fauce pan, juft 
fhake a little flour over them, put in a little milk or cream, 
with a good piece of butter, and a little falt; fet them over the 
fire, and when the butter is melted they are enough. But if 
you would have onion-fauce in half an hour, take your onions, 
peel them, and cut them in thin flices, put them into milk and 
water, and when the water boils, they will be done in twenty 
minutes, then throw them into a cullender to drain, and chop 
them and put them into a fauce-pan ; fhake in a little flour, with 
a little cream if you have it, and a good piece of butter 3. flirall 
together over the fire till the butter is melted, and they will be 
very fine. This fauce is very good with roaft mutton, and it is 
the beft way of boiling onions. 


To bake a Leg of Beef. 


Do it juft in the fame manner as before directed in the 
making gravy for foups, &c.; and when it is baked, ftrain it 
through acoarfe fieve. Pick out all the news and fat, put 
them into a fauce-pan with a few fpoonfuls of the gravy, a 
little red wine, a piece of butter rolled in flour, and fome muf- 
tard; fhake your fauce-pan often, and when the fauce is hot 
and thick, difh it up, and fend it to table. It is a pretty dih. 


To bake an Ox’s Head. 

Do juft in the fame manner as the leg of beef is direAed to be 
done in making the gravy for foups, &c. and it does full as 
well for the fame ufes. If it fhould be too ftrong for any thing 
you wantitfor, it is only putting fome hot water to it, Cold 
water will fpoil it, 
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Cede ALP AV; 


MADE-DISHES. 


Rules to be obferved in all Made- Diphes, 


IRST, that the ftew-pans, or fauce-pans, and covers, be very 
clean, free from fand, and well tinned; and that all the 
white fauces have a little tartnefs; put every ingredient 
into your white fauce, and have it of a proper thicknefs and 
well boiled before any eggs and cream are put in, for they add 
but little tothe thicknefs ; do not ftir it with a fpoon after they 
arsin, ner fet your pan on the fire, or it will gather at the bot- 
tom, and be in lumps; but hold your pan a good height from 
the fire, and keep fhaking the pan round one way, it will keep 
the fauce from curdling ; and be fure you do not let it boil. 

And as to brown fauce, take great care no fat fwims at the 
top, but thatitbe all fmooth alike, and about as thick as good 
cream, and not to talte of one thing more than another, ‘As 
to pepper and falt, feafon to your palate, but do not put too 
much of either, for that will take away the fine flavour of every 
thing. 

When you ufe fried force-meat balls, put them on a fieve to 
drain the fat from them, and never let them boil in your fauce, 
it will give thema greafy look, and foften the balls; the beft way 
is to put them in after your meat is difhed up. 

As to moft made-difhes, you muft put in what you think 
proper to enlarge it, or -make it good; as mufhrooms pickled, 
dried, frefh, or powdered; truffles, morels, cock’s-combs 
ftewed, ox-palates cut in fmall bits, artichoke-bottoms, either 
pickled, frefh boiled, or dried ones foftened in warm water, 
each cut in four pieces, afparagus-tops, the yolks of hard eggs, 
force-meat balls, &c. The beft things to give a fauce tartnefs 
are mufhroom-pickle, white walnut-pickle, elder-vinegar, le- 
mone-juice, or lemon-pickle. 


To make Lemn- Pickle. 


TAKE two dozen of lemons, grate off the out-rinds. very 
thin, cut them in four quarters, but leave the bottoms whole, 
rub on them equally half a pound of bay falt, and {pread them 
on a large pewter difh, put them in-a cool oven, or let them 
dry gradually by the fire till all the juice is dried into the peels, 
then put them into a pitcher well glazed ; with one ounce of 
mace, balf an ounce of cloves beat fine, one ounce of nutmeg 
cut in thin flices, four ounces of garlic peeled, half a pint of 
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moftard-feed bruifed a little, and tied ina muflin bag ; pour two 
quarts of boiling white wine vinegar upon taem, clofe the 
pitcher well up, and let it ftand five or fix days by the fire 5 
fhake it well up every day, then tie it up, and let it ftand for 
three months to take off the bitter; when you bottle it, put the 
pickle and lemon in a hair fieve, prefs them well to get out the 
liquor, and let it ftand till another day, then pour off the fine, 
and bottle it; let the other {tand three or four'days, and it will 
refine itfelf, pour it off and bottle it, let it ftand again and 
bottle it, till the whole is refined. It may be putin any white 
fauce, and will not hurt the colour. It is very good for fifh- 
fauce and made-difhes ; a tea-fpoonful is enough for white, and 
two for brown fauce for a fowl; it is a moft ufeful pickle, and 
gives a pleafant flavour. Be fure you put it in before you 
thicken the fauce or put any cream in, left the fharpnefs make 
it curdle, 
Browning for Made-Difhes. 

Beat {mall a quarter of a pound of trebie-refined fugar, put 
itin a clean iron frying-pan, with an ounce of butter, fet it 
over a clear fire, mix it very well together a!l the time ; when 
it begins to be frothy, the fugar is melted; hold it higher over 
the fire; have ready a pint of red wine ; when the fugar and 
butter is of a deep brown, pour in a little of the wine, and ftir 
it well together, then add more wine, keep it ftirring all the 
time, put in half an ounce of Jamaica pepper, fix cloves, four 
quarters of chalots peeled, two or three blades of mace, three 
fpoonfuls of mufhroom catchup, a little falt, the rind of a le- 
mon pared thin; boil them flowly for ten minutes, pour it 
into a bafon, and when cold take off the fcum and bottle the 
liquor. 


To drefs Scotch Callops. 


TAKE a piece of fillet of veal, cut it in thin pieces, about 
as big as a crown-piece, but very thin; fhake a little flour 
over it, then put a little butter in a frying-pan, and melt it ; 
put in your collops, and fry them quick till they are brown, 
then lay them in a difh: have ready a good ragoo made thus: 
Take a little butter in your ftewepan, and melt it, then add a 
fpoonful of flour, ftir it about till it is fmooth, then put in a 
fufficient quantity of good brown gravy ; feafon it with pepper 
and falt, put in fome veal fweet-breads, force-meat balls, 
truffles ‘and morels, ox palates, and mufhrooms; ew them 
gently for half an hour, add the juice of half a jemon to it ; 
put it over the collops, and garnifh with fmall rafhers of bacon 
curled round a fkewer. Some like the Scotch collops made 
thus: Put the collops into the ragoo, and Rew them for five 
minutes. 
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Lo drefs White Collops. 

Cur the veal the fame as for Scotch collops; throw them 
into a ftew-pan; put fome boiling water over them, and ftir 
them about, then frain them off; take a little good veal broth, 
and thicken it; add a bundle of {weet herbs, with fome mace; 
put fweetbread, force-meat balls, and frefh mufhrooms; if no 
frefh to be had, ufe pickled ones wafhed in warm water; ftew 
them about fifteen minutes; add the yolk of an egg, and fome 
cream ; beat them well together with fome nutmeg grated, and 
keep ftirring it till it boils up; add a {queeze of a lemon, then 
put it in your difh. Garnifh with lemon, 


To dre/s a Fillet of Veal with Collops. 


For an alteration, take a {mall fillet of veal, cut what col- 
lops you want, then take the udder, and fill it with force- meat, 
roll it round, tie it with a pack thread acrofs, and roaft it; lay 
your collops in the difh, and lay your udder in the middle. 
Garnifh your difhes with lemon. 


Scotch Collops à la Frangoife. 


TAKE a leg of veal, cut it very thin, lard it with bacon, 
then take half a pint of ale boiling, and pour over it till the 
blood is out, and then pour the ale into a bafon; take a few 
{weet herbs chopped {mai], rew them over the veal, and fry it 
in butter, flour it a little till enough, then pour it into a difh, 
and pour the butter away, toaft little thin pieces of bacon and 
lay round, pour the ale into the ftew-pan with two anchovies, 
then beat up the yolks of two eggs and ftir in, with a little nut- 
meg, fome pepper, and a piece of butter; fhake ali together 
till thick, and then pour it into the difh, Garnifh with 
lemon. 


To make a Savoury Difh of Veal. 


Cur large collops out of a leg of veal, fpread them abroad 
on a Grefler, hack them with the back of a knife, and dip them 
in the yolks of eggs; feafon them with cloves, mace, nutmeg, 
and pepper, beat fine; make force-meat with fome of your 
veal, beef-fuet, oyfters chopped, fweet herbs fhred fine, and 
the aforefaid fpice ; ftrew ail thefe over your collops, roll and 
tie them up, put them on fkewers, tie them to a fpit, and roaft 
them ; to the reft of your force-meat add a raw egg or two, 
roll them in balls, and fry them ; put them in your dith with 
your meat when roafted, and make the fauce with ftrong broth, 
an anchovy, a fhalot, a little white wine, and fome fpice. 
Let it ew, and thicken it with a picce of butter roiled in 
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flour; pour the fauce into the difh, lay the meat in, and gare 
nfb with lemon, 


Italian Collops. 


Prepare a fillet of veal, cut into thin flices, cut off the 
fkin and fat, lard them with bacon, fry them brown, then take 
them out and lay them ina difh, pour out all the butter, take 
a quarter of a pound of butter and melt it in the pan, then 
firew in a large fpoonfal of flour; ftir it ull it is brown, and 
pour in three pints of good gravy, a bundle of fweet herbs, and 
an onion: which you muft take out foon; let it boil a little, 
then pur in the collops, let them ftew half a quarter of an bour, 
put in fome force-meat balls fried, and a few pickled mufh- 
rooms, truffles and morels ; ftir all together for a minute or 
two till it is thick, and then difh it up. Garnifh with lemon. 


To do them White. 


AF1ER you have cut your veal in thin flices, lard it with 
bacon ; feafon it with cloves, mace, nutmeg, pepper and fale, 
fome grated bread, and fweet hcrbs. Stew the knuckle in as 
little liquor as you can, a bunch of {weet herbs, fome whole 
pepper, a blade of mace, and four cloves; then take a pint of 
the broth, ftew the cutlets in it, and add to it fome mufhrooms, 
a piece of butter rolled in flour, and the yolk of an egg, and 
a gill of cream; ftir all together till it is thick, and then dish it 
up. Garnifh with lemon, 


Beef Call:ps. 

Take fome rump fteaks, or any tender piece, cut like 
Scotch collops, only larger, hack them a lictle with a knife, 
and flour them; puta little butter in a ftew-pan, and melt it, 
then putin your collops, and fry them quick for about two 
minutes ; putin a pint of gravy, a little butter rolled in flour 5 
feafon with pepper and falt; cut four pickled cucumbers in thin 
flices, half a walnut, and a few capers, a little onion fhred 
very fine ; ftew them five minutes, then put them into a hot 


difh, and fend them to table. You may put half a glafs of 
white wine into it. 


To make Force- Afcat Balls. 

Forcr-MuarT balls are a great addition to all made-difhes, 
made thus: Take half a pound of veal, and half a pound of 
fuet, cut fine, and beat in a marble mortar or wooden bowl ; 
have a few {weet herbs and parfley fhred fine, a little mace 
dried and beat hne, a {mail nutmeg grated, or half a large one, 
a little lemon-peel cut very fine, a little pepper and falt, and 
the yolks of two eggs; Bux all thefe well together, then roll 
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them in little round balls, and fome in little long balls ;. roll 
them in flour, and fry them brown. If they are for any thing 
of white fauce, put a little water in a fauce-pan, and when 
the water boils put them in, and let them boil for a few mi- 
nutes, but never fry them for white fauce. 

A lefs quantity may be made, by ufing the ingredients in 
proportion, 


Truffies and Marels, good in Sauces and Soups. 

‘Take half an ounce of truffles and morels, let them be well 
wathed in warm water, to get the fand and dirt out, then fim- 
mer them in two or three fpoonfuls of water for a few minutes, 
then put them with the liquor into the fauce. They thicken 
both fauce and foup, and give it a fine flavour. 


To flew Ox Palates. 


STEW them very tender, which mut be done by putting 
them into cold water, and letting them ftew very foftly over a 
flow fire; then take off the two fkins, cut them in pieces, and 
put them either into your made-difh or foup; and cock’s- 
combs and artichoke-bottoms, cut fmall, and put into the 
made-difh. Garnifh your difhes with lemon, {weet-breads 
ftewed ror white difhes, and fried for brown ones, and cut ia 
little pieces. 

To ragoo Ox Palates. 

Take four ox palates, and boil them very tender, clean 
them well, cut fome in fquare pieces, and fome long ; then make 
a rich cooley thus: Put a piece of butter in your ftew-pan, and 
melt it, put a large fpoonful of flour to it, ftir it well till itis 
fmooth ; then put a quart of good gravy to it, chop three fha- 
icts, and put in a gill of Lifbon, cut fome lean ham very fire 
and putin, alfobaif a lemon; boil them twenty minutes, thea 
frain it through a fieve, put it into your pan, and the palates, 
with fome force-meat balls, truffles and morels, pickled or freh 
mufhrooms ftewed in gravy; feafon with pepper and falt to 
your liking, and tofs them up five or fix minutes; then difh 
themup, Garnifh with lemon or beet-root. 


To fricaffee Ox Palates. 

ATTER boiling your palates very tender,’ (which you muft do 
by fetting them on in cold water, and letting them do foftly,)} 
then blanch and {crape them clean; take mace, nutmeg, cloves, 
and pepper beat fine, rub them al] over with thofe, and with 
crumbs of bread ; have ready fome butter in a ftew-pan, and 
when it is hot put in the palates ; fry them biown on both fides, 
then pour out the fat, and put to them fome mutton or beef 
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gravy, enough for fauce, an anchovy, a litle nutmeg, a little 
piece of butter rolled in four, and the juice of a lemon; letit 
fimimer all together for a quarter of an hour; difh it up, and 
garnifh with lemon. 


To roafi Ox Palates. 


Havinc boiled your palates tender, blanch them, cut them 
into flices about two inches long, lard half with bacon, then 
have ready two or three pigeons, and two or three chicken- 
peepers, draw them, trufs them, and fill them with force-meat ; 
let half-of them be nicely larded ; fpit them on a bird-fpit in this 
order: a bird, a palate, a fage-leaf, anda piece of bacon ; and 
fo on; take cock’s-combs and lamb-ftcnes, parboiled and 
blanched, lard them with little bits of bacon, large oyfters par- 
boiled, and each one larded with one piece of bacon; put thefe. 
on a fkewer, with a little piece of bacon and a fage-leaf be- 
tween them, tie them on a fpit, and roaft them, then beat up 
the yolks of three eggs, fome nutmeg, a little falt, and crumbs 
of bread; bafte them with thefe all the time they are roafting, 
and have ready two {weetbreads, each cut in two, fome arti- 
choke-bottoms cut into four and fried, and then rub the difa 
with fhalots: lay the birds in the middle,’ piled upon cne ano- 
ther, and Jay the other things all feparate by themfelves round 
about in the difh. Have ready for fauce a pint of good gravy, 
a quarter of a pintof red wine, an anchovy, the oyfter liquor, 
a piece of butter rolled in flour ; boil all thefe together and pour 
into the difh, with a little juice of lemon. Garnith your dith 
with lemon, 

To fricando Ox Palates. 


WHEN you have wafhed and cleaned your palates, cut them 
in fquare pieces, lard them with little bits of bacon, fry them 
in hog’s lard, a pretty brown, and put them ina fieve to drain the 
fat from them, then take better than half a pint of beef gravy, 
one {poonful of red wine, half as much of browning, a little le- 
mon-pickle, one anchovy, 2 fhalot, and 2 bit of horfe-radifh ; 
give them a boil, and ftrain your gravy, then put-in your pa- 
lates, and ftew them half an hour, make your fauce pretty 
thick, difh them up, and Jay round them ewed fpinege prefled 
and cut like little fippets, and ferve them up, 


To make a Brown Fricaffee. 


You muf take your rabbits and chickens, and fkin the rab- 
bits, but not the chickens, then cut them into fmal! pieces, and 
rub them over with yolks of eggs. Have ready fome grated 
bread, a little beaten mace, and a little grated nutmeg mixed 
together, and then roll them in it; put a little butter into 4 
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flew-pan, and when it is melted put in your meat. Fry it of a 
fine brown, and take care they do not ftick to the bottom of the 
pan; then pour the butter from them, and pour in half a pint 

of brown gravy, a glafs of white wine, a few mufhrooms, or 
two fpoonfuls of the pickle, a little falt (if wanted), and a 
piece of butter rolled in four. When it is of a fine thicknefs, 
difh it up, and fend it to table, You may add truffles and mo- 
rels, and cock’s-combs. 


To make a White Fricaffee. 

Take two chickens, and cut them in fmall pieces; put, 
them in warm water to draw out the blood, then put them into 
fome good veal broth ; if no veal broth, a little boiling water, 
and ftew them gently with a bundle bi {weet herbe. and @ 
«blade of mace, till they are tender; then take out the fweet 
herbs, add a little four and butter, boiled together, to thicken 
ita little, then add a quarter of a pint of cream, and the yolk of 
an egg beat very fine; fome pickled mufhrooms: the bet way 
is to put fome freth mufhrooms in at firft; if no freh, then 
pickled; keep ftirring it till ic boils up, ier add the juice of 
halfalemon, ftir it well to keep it from curdling, then put i 
in your difa, Garnifh with lemon. 


To fricoffee Rabbits, Lamb, or Veal, 


OxsERvE the directions given inthe preceding article. 


A fecond Way to make a White Fricafer, 

You muß take twoor three rabbits, or chickens, fkin them,, 
and lay them in warm water, and dry them with a clean cloth. 
Put them into a ftew-pan with a blade or two of mace, a little 
black and white pepper, an onion, a little bundle of {wees 
herbs, and do but juft cover them with water; ftew them till 
they are tender, then with a fork take them out, firain the li- 
quor, and put them into the pan again with half a pint of the 
liquor, and half a pint of cream, the yolks of two eggs beat 
well, half a nutmeg grated, a glafs of white wine, a little piece 
of butter rolled in Acur, anda gill of mufhrooms; keep ftirring 
all together, all the while one way, till it isfmooth and of a fine 
thicknels, and then difh it up, Add what you pleafe, 


A third Way of making a White Fricaffee. 

Takes three chickens, fkin them, cut them into {mall pieces, 
that is, every joint afunder; lay them in warm water for a 
quarter of an hour, take them out and dry them with a cloth, 

then put them into a flew-pan with milk and water, and boil 
them tender ; take a pint of good cream, a quarter of a pound 


of 


$4 THE ART OFVCOOKERY 


of butter, and ftir it till it is thick, then let it ttand till it is cool, 
and put to it a little beaten mace, half a nutmeg giated, a litle 
falt, and a few mufhrooms; ftir all together, then take the 
chickens out of the ftew-pan, throw away what they are boiled 
in, clean the pan, and putin the chickens and fauce together 5 
keep the pan fhaking round till they are quite hot, and difh them 
up. Garnifh with lemon. 


To fricaffee Rabiits, Lamb, Sweeibreads, or Tripe. 
Do them the fame way. 


Another Way to fricaffee Tripe. 

TAKE apiece of double tripe, and cut it in pieces of about 
two inches ; put them into a fauce-pan of water, with an onion 
and a bundle of {weet herbs ; boil it till it is quite tender, then 
have ready a bifhemel made thus: Take fome lvan ham, cut it 
in thin pieces, and put it in a ftew-pan, and fome veal, have 
ing firft cut off all the fat, put it over the ham; cut an onion in 
flices, fome carrot andturnip, a little thyme, cloves, and mace, 
and fome frefh mufhrooms chopped; put a little milk at the 
bottom, and draw it gently over the fire; be careful it does not 
fcorch; then put in a quart of milk, and half a pint of cream, 
ftew it gently for an hour, thicken it with a little flour and 
milk, feafon it with falt and a very little Cayenne pepper, then 
frain it off through a tammy, put your tripe into it, tofs it up, 
and add fome force-meat balls, mufhrooms, and oyfters blanch- 
ed; then put it into your difh, and garnifh with fried oyfters, 
or {weetbreads, or lemons. 


To make a Fricaffce of Calves’ Feet and Chaldron, after the Italian 
Way. 

TAKE the crumb of half a quartern loaf, one pound of fuet, 
a Jarge onion, two or three handfuls of parfley, mince it very 
{mail, feafon it with falt and pepper, three or four cloves of 
garlic, mix with eight or ten eggs; then ftuff the chaldron ; 
take the feet, and put them into a deep ftew-pan: it muft few 
upon a flow fire till the bones are locfe; then take two quarts 
of green peas, and put in the liquor; and when done, you muft 
thicken it with the yolks of two eggs, and the juice of a le- 
mon. It muĝ be feafoned with pepper, falt, mace, and onion, 
fome parfley, and garlic. You muit ferve it up with the 
aboveiaid pudding in the middle of the dith, and garnifh the 
difh with fried fuckers and fliced onion, 


A Fricaffie of Pigeens. 


TAKE eight pigeons new killed, cut them in fmall pieces, 
and put them into a Rew-pan with a pint of white wine and a 
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pint of water. Seafon your pigeons with talt and pepper, a 
blade or two of mace, an onion, a bundle of [weet herbs, a good 
piece of butter juft roiled in a very little four; cover it clofe, 
and let them ftew tili there is juft enough for fauce, and then 
take out the onion and {weet herbs, beat up the yolks of three 
eggs, grate half a nutmeg in, and with your fpoon puth the birds 
all to one fide of the pan, and the gravy to the other fide, and 
ftir in the eggs; keep them flirring for fear af turning to curds ; 
and when the fauce is fine and thick, fhake all together, and 
then put the pigeons into the difh, pour the fauce over them, 
and have ready fome flices of bacon toafted, and fried oyfters ; 
throw the oyfters all over, and lay the bacon round. Garnifh 
with lemon. 


A Fricaffie of Lamb fines and Sweethreads. 


Have sezdy fome lamb-ftones blanched, parboiled, and 
fliced, and flour two or three fweetbreads; if very thick, cut 
them in two; the yolks of fix hard eggs whole, a few pifta- 
chio-nut kernels, and a few large oyfters: fry thefe all of a 
fine brown, then pour out all the butter, and add a pint of 
drawn gravy, the !amb-ftones, fome afparagus-tops about an 
inch long, fome grated nutmeg, a little pepper‘and falt, two 
fhalots fhred fmal!, and a glafs of white wine. Stew all thefe 
together for ten minutes, then add the yolks of three eggs beat 
very fine, witha little cream, and a little beaten mace; ftir all 
together till itis of a fine thicknefs, and then difh it up, Gar- 
nilh with lemon, 

Lamb Cutlets fricaffeed. 

Take aleg of lamb, cut it in thin cutlets acrofs the grain, 
put them in a ftew-pan; in the mean time make fome good 
broth with the bones and fhank, &c. enough to cover the meat, 
put itinto the cover with a bundle of fweet herbs, an onion, a 
little cloves and mace tied in a muflin rag į ftew them gently 
for ten minutes; take out the meat, fim the fat off, and take 
out the (weet herbs and mace, thicken it with butter rolled in 
flour, feafon it with falt and a little Cayenne pepper, putin a 
few mufhrocms, trufes and morels clean wafhed, fome force- 
meat balls, three yolks of eggs beat up in half a pint of cream, 
fome nutmeg grated; keep ftirring it one way till it is thick 
and fmooth; put in your cutlets, give them a tofs up, take 
them out with a fork and lay them in a difh, pour the fauce 
over them. Garnifh with lemon and beet-root. 


To hajh a Calf’s Head. 
Bort the head a!moft enough, then take the beft half, and 
with a fharp knife take it nicely from the bone, with the two 
eyes. 
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eyes. Lay it ina little deep difh before a good fire, and take 
great care no afhes fall into it, and then hack it with a knife 
crofs and crofs ; grate fome nutmeg. all over, the yolks cf two 
eggs, a very litde pepper and falt, a few fweet herds, fome 
crumbs of bread, and a little lemon-peel chopped very fine, 
bafte it with a little butter, then bafte it again; keep the aifh 
turning that it may be all brown alike; cut the other balf and 
tongue into little thin bits, and fet on a pint of drawn gravy in 
a fauce-pan, a little bundle of fweet herbs, aa onion, a little 
pepper and falt, a glals of white wine, and two fhalots; boil 
all thefe together a few minutes, then ftrain it through a feve, 
and put it into a clean ftew-pan with the hafh. Flour the 
meat before you put it in, and putin a few inufhrooms, a {pcon- 
ful of pickle, two {poonfuls of catchup, and a few truffles and 
morels ; ftir all thefe together for a few minutes, then beat up 
half tne brains, and ftir into the flew-pan, and a little piece of 
butter rolled in flour. Take the other half of the brains, and 
beat them up with a little lemon-peel cut fine, a litte nutmeg 
grated, alittle beaten mace, a little thyme fhred fimall, a little 
parfley, the yolk of an egg, and have tome good dripping boiling 
in a ftew-pan; then fry the brains in little cakes, about as big 
as a crown-piece. Fry about twenty oyfters dipped in the yolk 
of an egg, toalt fome flices of bacon, fry a few force-mcat balise 
and have ready a hot dih; if pewter, over a few coals; if 
china, over a pan of hot water. Pour in your hafh, thea liyin 
your toafted head, throw the force-meat ball: over the hafh, 
and garnifh the difh with fried oytters, the fried brains, and 
lemon; throw the reft over the hath, lay the bacon round the 
difh, and fend it to table, 


To hafh a Calf’s Head white. 

TAKE a pint of white gravy, a large wine-glafs of white 
wine, a little beaten mace, a little nutmeg, and a little falr; 
throw into your bafh a few mufbrooms, a few truffys and mo- 
rels firft parboiled; a few artichoke-bottoms, and afparagus- 
tops, (if you have them,) a good piece of butter rolled in flour, 
the yolks of two eggs, half a pint of cream, and one fpoonful 
of mufhroom catchup ; ftir it all together very carefully till it 
is of a fine thicknefs; then pour it into your difh, and lay the 
other half of the head, as before mentioned, in the middle, and 
garnith as before direSied, with fried oyfters, brains, lemon, and 
force-meat balls fried. 


Calf’s Head Hah another Way, lefs expenfive and troublefome. 
Parsgorr acalf’s head; cut out the cheek-bones to broil, 
gut all the rcft to pieces, feafon with cloves, mace, pepper, and 
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fait; tofs it up in fome good gravy till encugh. You may add 
jome, ox palates, fweetbreads, mufhrooms, force-meat balls, 
&c. Then make the gravy a proper thicknefs, and-tofs it up 
a fecond time, and it is fit for the table. Ery the brains in 
butter to jay round the difh ; garnifh with lemon. 


To hap Venifon. 


TAKE it when cold, cut it into thin flices, lay it into a tew- 
pan, with a lire fhalot chopped fine, -a little chyan, and falt ; 
its own gravy or any other good gravy, as much red wine i 
you have gravy, let there be as much as will cover it, juft 
give it a boil, lay it on a hot-dith, and fend up currant-jelly 
with it 

To hap Beef. 

Cur your beef in very thin fices, take a little of your 
gravy that runs from it, put it into a tefling-pan with a tea- 
fpoonful of lemon-pickiz, a large one of walnut-catchup, the 
fame of browning, flice a fhilot in, and put it over the fire ; 
when it boils, put in your beef; fhake it over the fire till it is 
quite hot, the gravy is not to be thickened,. flice in a {mall 
pickled cucumber ; garnifh with fcraped horfe-radifh or pickled 
Onions. 

To make a Mution Baf, 

Cur your mutton in little bits as thin as you can, ftrew a 
little four over it, have ready fome gravy (enough for fauce) 
shape {weet herbs, onions, pepper, and: falt, have been boil- 

; ftrain it, put in your meat, with a little piece of butter 
oe in flour, anda little falt, a fhalot cut fine, a few capers 
and gerkins chepped fine ; tofs all together for a minute or twe ; 
have ready fome bread toafted and cut into thin fippets, lay them 
round the difh, and pour in your hafh. Garnifh your dith with 
pickles and horfe-radith. 

N. B. Some love a glafs of red wine, or walnut-pickle. You 
may put juft what you will into ahath. If the fippets are 
toaltcd, it is better. 

To bap Veal. 

Cyr your veal in thin round flices, the fize of a half-crown 3 
put into a fauce-pan a little gravy and lemon-peel cut very fine, 

ea-{poonful of lemon-pickle, put it over the fire, thicken it 
ith flour aad butter; when it boils, put in your veal; juft 

efore you difh it, put in a fpoonful of cream ; lay fippets round 
your dijh, and ferve it up. 


To bah a Turkey. 
TAKE off the legs, cut the thighs in two pieces, cut off the 
pinions and breaft in pretty large pieces, take off the fkin, or it 
will 
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will give the gravy a greafy tafle, put it into a ftew-pan, with 
a pintof gravy, a tea-fpoonful of lemon-pickle, a flice of the end 
of a lemon, and a little beaten mace; boil your turkey fix or 
feven minutes, (if you boil it any longer it will make it hard,) 
then put it on your difh, thicken your gravy with flour and 
butter, mix the yolks of two eggs with a fpoonful of thick cream, 
wut it in your gravy, fhake it over your fre till it is quite bot, 
but do not let it boil, ftrain it, and pour it over your turkey ; lay 
fippets round, ferve it up, and garnifh with lemon or pariley. 


Ta hafha Fowl, 

Cur it up as for eating, put it in a tofing pan, with half a 
pint of gravy, a tea-fpoonful of lemon-pickle, a litle mufhroom 
catchup, a flice of lemon, thicken it with flour and butter; juft 
before you difhit up, put in a fpoonful of good cream ; lay fip- 
pets round your dih, and ferve it up. 


To hafh a Woodcock. 

Cur your woodcock up as for eating, work the entrails very 
fine with the back of a fpoon, mix it with a f{poonful of red 
wine, the fame ot water, half a fpoonful of vinegar, cut an onion 
in flices and pull it into rings, roll a little butter in flour, put 
them all in your tofling-pan, and fhake it over the fire till it 
soils, then put in your woodcock, and when itis thoroughly hot, 
Jay it in your difh with fippets round it, ftrain the fauce over the 
woodcock, and lay on the onion in rings; it is a pretty corner- 
difh for dinner or fupper. 


To hafh a Wild Duck. 

Cur it up as for eating, put it in a tofling-pan, with a fpoon- 
ful of good gravy, the fame of red wine, a little of your onion- 
fauce, or an onion fliced exceeding thin ; when it has boiled 
two or three minutes, lay the duck in your difh, pour the gravy 


over it, it muĝ not be thickened, you may add a tea-fpoonful of 
caper liquor, or a little browning. 


To hajh a Hare, 

Cur your hare in fmall pieces, if you bave any of the pud- 
ding left, rub it fmall, put to ita large glafs of red wine, the 
fame quantity of water, half an anchovy chopped {mall, an 
onion ituck with four cloves, a quarter of a pound of butter 
roiled in flour, fhake them all together over a flow fire, till 
your hare is thoroughly hot ; it is a bad cuftom to let any kind of 
bath boil longer, it makes the meat eathard ; fend your hare to 


the table in a deep dih, lay fippets round it, but take out the 
enion, and ferve it up, 


To 
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To bake a Calf’s Head, 

TAKE the head, pick it and wafh it very clean; take an 
earthen difh large enough to lay the head on, rub alittle piece 
of butter all over the difh, then lay fome long iron fkewers 
acrofs the top of the difh, and lay the head on them; fkewer 
up the meat in the middle that it do not lie on the difh, then 
grate fome nutmeg all over it, a few fweet herbs fhred fmall, 
fome crumbs of bread, a little lemon-peel cut fine, and then 
flour it all over; ftick pieces of butter 'in the eyes and all over 
the head, and flour it again. Let it be well baked, and of a 
fine brown; you may throw a little pepper and falt over it, 
and put into the difh a piece of beef cut fmall, a bundle of 
fweet herbs, an onion, fome whole pepper, a blade of mace, 
two cloves, a pint of water, and boil the brains with fome 
fage. When the head is enough, lay it on a difh, and fet it 
to the fire to keep warm, then ftir all together in the difh, and 
boil it in a fauce-pan; ftrain it off, put it into the fauce-pan 
again, add a piece of butter rolled in flour, and the fage in the 
brains chopped fine, a fpoonful of catchup, and two fpoonfuls 
of red wine; boil them together; take the brains, beat them 
well, and mix them with the fauce; pour it into the difh, and 
fend it to table. You mut bake the tongue with the head, 
and do not cut it our ; it will lie the handfomer in the difh. 


To bake a Sheep’s Head. 
Do it the fame way, and it eats very well. 


To drefs a Lamb’s Head. 

Boi the head and pluck tender, but do not let the liver be 
too much done. Take the head up, hack it crofs and crofs 
with a knife, grate fome nutmeg over it, and lay it in a difh, 
before a good fire; then grate fome crumbs of bread, fome fweet 
herbs rubbed, a little lemon-peel chopped fine, a very little 
pepper and falt, and bafte it with a little butter ; then throw a 
little flour over it, and juft as it isdone do the fame, bafte it and 
dredge it. Take half the liver, the lights, the heart and tongue, 
chop them very fmall, with fix or eight fpconfuls of gravy or 
water; firft fhake fome flour over the meat, and ftir it toge- 
ther, then put in the gravy or water, a good piece of butter 
rolled ina little flour, a little pepper and falt, and what runs 
from the head in the difh; fimmer all together a few minutes, 
and add half a fpoonful of vinegar, pour it into your difh, lay 
the head in the middle of the mince-meat, have ready the other 
half of the liver cut thin, with fome flices of bacon broiled, 
and lay round the head, Garnifh the difh with lemon, and fend 


it to table, a 
E Caif’s 
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Calf’s Head Surprize. 

Take acalf’s head with the fkin on, take a fharp knife 
and raife off the fkin with as much meat from the bone as you 
can poffibly get, fo that it may appear like a whole head when 
ftuffed, then make a force-meat in the following manner: take 
half a pound of veal, a pound of beef-fuct, the crumb of a 
fmall loaf, half a pound of fat bacon, beat them well in a mor- 
tar, with fome {weet herbs and parfley fhred fine, fome cloves, 
mace and nutmeg beat fine, fome falt and Cayenne pepper 
enough to feafon it, the yolks of four eggs beat up and mixt all 
together in a force-meat ; ftuff the head with it, and fkewer it 
tight at each end; then put into a deep pot or pan, and put two 
quarts of water, half a pint of white wine, a blade or two of 
mace, a bundle of fweet herbs, and an anchovy, two {poonfuls 
of walnut and mufhroom catchup, the fame quantity of lemon- 
pickle, a little falt and pepper ; lay a coarfe palte over it to keep 
in the fteam, and put it for two hours and a half in a quick oven; 
when you take it out, lay the head in a foup-difh, fkim of 
the fat from the gravy and ftrain it through a fieve into a ftew- 
pan, thicken it with butter rolled in flour; and when it has 
boiled a few minutes, put in the yolks of foyr eggs well beaten 
and minced with half a pint of cream; have ready boiled fome 
force-meat balls, half an ounce of trufes and morels, but da 
not put them into the gravy ; pour the gravy over the head, and 
garnifh with force-meat balls, truffles, morels, and mufhrooms. 


A Calf’s Head dreffed after the Dutch Way, 

Take half a pound of Spanith peas, lay them in water a 
night; then one pound of whole rice, mix the peas and rice 
together, and Jay it round the head in a deep cih; then take 
two quarts of water fcafoned with pepper and falt, and coloured 
with faffron; then fend it to bake. 


To flew a Lamb's or Calf’s Head. 

First wafh it and pick it very clean, lay it in water for 
an hour, take out the brains, and with a fharp penknife care- 
fully take out the bones and the tongue, but be careful you do 
not break the meat; then take out the two eyes, and take two 
pounds of veal and two pounds of beef-{uet, a very little 
thyme, a good piece of lemon-peel minced, a nutmeg grated, 
and two anchovies; chop all very well together, grate two 
ftale rolls, and mix all together with the yolks of four eggs ; 
fave enough of this meat to make about twenty balls, take half 
a pint of frefh mufhrooms clean peeled and wafhed, the yolks 
of fix eggs chopped, half a pint of oyfters clean wafhed, or 

pickled 
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Pickled cockles; mix all thefe together; but firt flew your 
oyfters, put the force-meat into the head and clofe it, tie it 
tight with packthread and put it into a deep ftew-pan, and 
put to it two quarts of gravy, with a blade or two of mace. 
Cover it clofe, and let it ftew two hours; in the mean time 
beat up the brains with fome Jemon-peel cut fine, a little parfley 
chopped, half a nutmeg grated, and the yolk of an egg ; have 
fome dripping boiling, fry half the brains: in little cakes, and 
fry the balls, keep them both hot by the fire; take half an 
ounce of truffles and morels, then ftrain the gravy the head was 
ftewed in, put the truffles and morels to it with the liquor, and 
a few mufhrooms ; boil all together, then put in the reft of the 
brains that are not fried, ftew them together for a minute or 
two, pour it over the head, and lay the fried brains and balls 
round it, Garnifh with lemon. You may fry about twelve 
oyfters and put over. 


To grill a Calf’s Head. 


Wasu your calf’s head clean, and boil it almoft enovgh, 
then take it up and hafh one half, the other half rub over with 
the yolk of an egz, a little pepper and falt, ftrew over it 
bread crumbs, parflcy chopped fmall, and a little grated lemon- 
peel, fet it before the fire, and keep bafting it all the time to 
make tbe froth rife ; when it is a fine light brown, difh up 
your hafh, and lay the grilled fide upon it. 

Blanch your tongue, flit it down the middle, and lay it on a 
foup-plate ; fkia the brains, boil them with alittle fage and 
parfley ; chop them fine, and mix them with fome melted butter 
and a fpoonful of cream, make them hot, and pour them over 
the tongue, ferve them up, and they are fauce for the head. 


A Breaft of Veal in H:dge-podge. 


TAKE a breaft of veal, cut the brifket into little pieces, and 
every bone afunder, then flour it, and puts half a pound of 
good butter into a ftew-pan; when it is hot, throw in the 
veal, fry it all over of a fine light brown, and then have ready 
a tea-kettle of water boiling; pour it in the ftew-pan, fill it 
up and ftir it round, throw in a pint of green peas, a fine let- 
tuce whole, clean wafhed, two or three blades of mace, a little 
whole pepper tied in a muflin rag, a little bundle of fweet herbs, 
a {mall onion tuck with a few cloves, anda little falt. Cover 
it clofe, and let it tew an hour, or till itis boiled to your 
palate, if you would have foup made of it; if you would only 
bave fauce to eat with the veal, you muft ftew ir till there is 
juft as much as you would have for fauce, and feafon it with 
falt to your palate ; take out cE onion, fweet herbs, and ie 
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and pour it all together into your difh. It is a fine difh. IE 
you have no peas, pare three or four cucumbers, fcoop out the 
pulp, and cut it into little pieces, and take four or five heads 
of celery, clean wafhed, and cut the white part fmall; when 
you have no lettuces, take the little hearts of favoys, or the 
little young fprouts that grow on the old cabbage-ftalks, about 
as big 2s the top of your thumb. 

N.B. If you would make a very fine difh of it, fill the infice 
of your lettuce with force-meat, and tie the top clofe with a 
thread ; ftew it till there is but juft enough for fauce ; fet the 
lettuce in the middle and the veal round, and pour the fauce 
all over it. Garnifh your difh with rafped bread made into 
figures with your fingers. This is the cheapeft way of drefling 
a breaft of veal to be good, and ferve a number of people. 


To collar a Breaft of Veal. 

TAKE a very fharp knife, and nicely take out all the bones, 
but take great care you do not cut the meat through: pick all 
the fat and meat off the bones, then grate fome nutmeg all over 
the infide of the veal, a very little beaten mace, a little pepper 
and falt, a few fweet herbs fhred fmall, fome parfley, a little 
lemon- peel fhred fmall, a few crumbs of bread, and the bits of 
fat picked off the bones; roll it up tight, {ck one fkewer in te 
hold it together, but do it cleverly, that it ftands upright in the 
difh ; tie a packthread aerofs it to hold it together, fpit it, then 
roll the caul all round it, and roaft it. An hour and a quarter 
will do it. When it has been about an hour at the fire, take 
off the caul, dredge it with flour, bafte it well with freth butter, 
and let it be of a fine brown. For fauce take two-penny worth 
of gravy-becf, cut it and hack it well, then flour it, fry it a little 
brown, ther pour into your ftew-pan fome boiling water, ftir 
it well together, then fill your pan two parts full of water; put 
in an onion, a bundle of fweet herbs, alittle cruft of bread 
toafled, two or three blades of mace, four cloves, fome whole 
pepper, and the bones of the veal. Cover it clofe, and let it 
ftew till it is quite rich and thick; then ftrain it, boil it up with 
fome truffles and morels, a few mufhrooms, a fpoonful of catch- 
up, two or three bottoms of artichokes, if you have them; add 
alittle falt, jut enough to feafon the gravy, take the pack- 
thread off the veal, and fet it upright in the difh ; cut the {weet- 
bread into four, and broil it of a fne brown, with a few force- 
meat balls fried; lay thefe round the dih, and pour in the 
fauce. Garnith the difh with lemon, and fend it to table, 


Zo collar a Breaf? of Mutton. 
Do it the fame way, and it eats very well; but you muĝ 
take off the fkin, ý 
Another 
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Another good Way to drefs a Breaft of Mutton. 

CoLLAR as before; roaft it, and bafte it with half a pint 
of red wine, when that is all foaked in, bafte it well with but- 
ter, have a little good gravy, fet the mutton upright in the dith, 
pour in the gravy, have fweet-fauce as for venifon, and fend it 
to table. Do not garnifh the difh, but be fure to take the 
{kia off the mutton. 

The infide of a furloin of beef is very good done this way. 
If you do not like the wine, a quart of milk and a quarter of 
a pound of butter put into the dripping-pan does full as well 
to baite it. 

To ragoo a Leg of Mutton. 


Taxe all the fkin and fat off, cut it very thin the right way of 
the grain, then butter your flew-pan, and fhake fome flour into 
it; ilice half a lemon and half an onion, cut them very fall, 
2 little bundle of fweet herbs, and a blade of mace. Put all 
together with your meat into the pan, ftir it a minute or two, 
and then put in fix fpoonfuls of gravy, and have ready an an- 
chovy minced {mall ; mix it with fome butter and flour, ftir it 
all together for fix minutes, and then dith it up, 


To ragoo Hogs’ Feet and Ears, 


Taxe your ears out of the pickle they are foufed in, or boil 
them till they are tender, then cut them into little thin bits, 
about two inches long, and about as thick asa quill ; put them 
into your ftew-pan with half a pint of good gravy, or as much 
as will cover them, a glafs of white wise, a good deal of muf- 
tard, a good piece of butter rolled in flour, and a little pepper 
and falt; ftir all together till it is of a fine thicknefs, and then 
di it upe The hogs’ feet muft not be ftewed but boiled ten- 
der, then flit them in two, and put the yolk of an egg over and 
crumbs of bread, and broil or fry them; pat the ragoo of ears 
in the middle, and the feet round it, 

N.B. They make a very pretty difh fried with butter and 
muftard, and alittle good gravy, if you like it. Then only 
cut the feet and ears in two. You may add half an onion, cut 
imall. 

To ragoo a Neck of Veal, 

Cur a neck of veal into fteaks, flatten them with a rolling- 
pin, feafon them with falt, pepper, cloves, and mace, lard them 
with bacon, lemon-peel, and thyme, dip them in the yolks of 
eggs, make a fheet of ftrong foolfcap-paper up at the four 
corners in the form of a dripping-pan ; pin up the corners, 
butter the paper and alfo the gridiron, and fet it over a fire of 
charcoal; put in your meat, let it do leifurely, keep it batting 
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and turning to keep in the gravy ; and when it is enough have 
ready half a pint of ftrong gravy, feafon it high, put in mufh- 
rooms and pickles, force-meat balls dipped in the yolks of eggs, 
oytiers flewed and fried, to Jay round and at the top of your 
difh, and then ferve it up. If for a brown regoo, put in red 
wine. If for a white one, put in white wine, with the yolks 
of eggs beat up with two or three fpoonfuls of cream. 


To ragoo a Breaft of Veal. 

Taxe your breaft of veal, put it into a large flew-pan, put in 
a bundle of fwect herbs, an onion, fome black and white pep- 
per, a blade or two of mace, two or three cloves, a very little 
piece of lemon-peel, and juft cover it with water : when it is 
tender take it up, bone it, put in the bones, boil it up till the 
gravy is very good, then ftrain it off, and if you have a little 
rich beef-sravy, add a quarter of a pint, putin half an ounce 
of trufflis and morels, a fpoonful or two of catchup, two or 
three fpoonfuls of white wine, and let them all boil together : 
in the mean time flour the veal, and fry it in butter till it is of 
a fine brown, then drain out all the butter, and pour the gravy 
you are »oiling to the veal, with a few mufhrooms ; boil all 
togeiner ull the fauce is rich and thick, and cut the fweetbread 
into four. A few forceemeat balls are proper init. Lay the 
veal in the difh, and pour the fauce all over it. Garnifl with 
lemon. 

Or thus : Half roaft a breat of veal, then cut it in fquare 
pieces ; put it into a ftew-pan, with half a pint of gravy, a pint 
of water, a bundle of fweet herbs, an onion Ruck with cloves, 
a little mace, end ftew ittill it is tender; then take it out, and 
pull out all the bones, ftrain the gravy through a fieve, then 
put it into the flew-pan again, with a fpoonful of muftard, 
fome truffles and morels, a {weetbread cut in pieces, one arti- 
choke-bottom, about twenty force-meat balls, fome butter rolled 
in flour, enough to thicken it; boil it up till it is of a proper 
thicknefs ; feafon it with pepper and falt, then put in your veal, 
ftew it for five minutes, add the juice of half a lemon, then put 
your meat into the difh, the ragoo all over it. Garnifh with 
lemon and beet-root. 


Another Way to ragoo a Breaft of Veal, 

You may bone it nicely, flour it, and fry it of a fine brown, 
then pour the fat out of the pan, and the ingredients as above, 
with the bones; wier enough, take it out, and ftrain the li- 
quof, then put in your meat again, with the ingredients, as 
betore directed, 


To 
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To ragoo a Fillet of Veal. 


LARD your fillet and half roaft it, then put it in a toffing~ 
pan, with two quarts of good gravy, cover it clofe and let it 
{tew till tender, then add one fpoonful of white wine, one of 
browning, one of catchup, a tea-fpoonful of lemon-pickle, a little 
caper liquor, half an ounce of morels, thicken with four and 
butter, lay round it a few yolks of eggs, 


To ragoo Sweetbreads. 


Rus them over with the yolk of an egg, ftrew over them 
bread-crumbs, parfley, thyme, and {weet-marjoram fhred fmall, 
and pepper and falt, make a roll of force-meat like a fweet- 
bread, and put it in a veal caul, and roaft them in a Dutch 
oven ; take fome brown gravy, and put to it a little lemon-pickle, 
mufhroom-catcbup, and the end of a lemon, boil the gravy, 
and when the {weetbreads are enough, lay them in a difh, with 
a force-meat in the middle, take the end of the lemon out, and 
pour the gravy into the difh, and ferve them up. 


To make a Ragoo of Lamb, 


TAKE a fore-quarter of lamb, cut the knuckle-bone cof, 
Jard it with little thin bits of bacon, flour it, fry it of a fine 
brown, and then put it into an earthen pot or ftew-pan ; put 
to it a quart of broth or good gravy, a bundle of herbs, a little 
mace, two or three cloves, and a little whole pepper ; cover 
it clofe, and let it tew pretty fat for half an hour; pour the 
liquor all out, ftrain it, keep the lamb hot in the pot till the 
fauce is ready. Take half a pint of oyiters, flour them, fry 
them brown, drain out all the fat clean that you fried them in, 
fkim all the fat off the gravy, then pour it in to the oyfters, put 
in an anchovy, and two fpoonfuls of either red or white wine ; 
boil all together til there is juft enough for fauce, add fome 
frefh mufhrooms (if you can get them) and fome pickled ones, 
with a {fpoonful of the pickle, or the juice of haif alemon. Lay 
your lamb in the difh, and pour the fauce over it. Garnith with 
lemon. 

To ragoo a Piece of Beef. 

Take a large piece of the flank, which has fat at the top, 
cut fguare, or any piece that has fat at the top, but no bones. 
The rump does well. Cut all nicely off the bone (which 
makes fine foup) ; then take a large ftew-pan, and with a good 
piece of butter fry it a little brown all over, flouring your meat 
well before you put it into the pan, then pour in as much gravy 
as will cover it, made thus; take about a pound of coarfe beef, 


a little piece of veal cut fmall, a bundle of fweet herbs, an 
E4 onions 
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onion, fome whole black pepper and white pepper, two or 
three large blades of mace, four or five cloves, a piece of carrot, 
a little piece of bacon fteeped in vinegar a little while, a cruft 
of bread toafted brown ; put to this a quart of white wine, and 
let it boil till half is wafted. While this is making, pour a 
quart of boiling water into the ftew-pan, cover it clofe, and 
let it be ftewing foftly ; when the gravy is done, ftrain it, pour 
it into the pan where the beef is, take an ounce of trufiles and 
morels cut fmall, fome frefh or dried mufhrooms cut fmall, 
two fpoonfuls of catchup, and cover it clofe, Let all this ftew 
till the fauce is rich and thick ; then have ready fome artichoke- 
bottoms cut into four, and a few pickled mufhrooms, give 
them a boil or two, and when your meat is tender, and your 
fauce quite rich, lay the meat into a difh and pour the fauce 
over it. You may add a fweetbread cut in fix pieces, a palate 
ftewed tender cut into little pieces, fome cock’s-combs, and a 
few force-meat balls. Thefe are a great addition, but it will 
be good without. 

N.B. For variety, when the beef is ready, and the gravy 
put to it, add a large bunch of celery cut {mall and wafhed 
clean, two fpoonfuls of catchup, and a glafs of red wine. Omit 
all the other ingredients. When the meat and celery are tender, 
and the fauce rich and good, ferve it up. It is alfo very good 
this way: take fix large cucumbers, fcoop out the feeds, pare 
them, cut them into flices, and do them juft as you do the 
celery. 

To force the Infide of a Sirloin of Beef. 

TAKE a fharp knife, and carefully lift up the fat of the in- 
fide, take out all the meat clofe to the bone, chop it fmall, 
take a pound of fuet and chop fine, about as many crumbs of 
bread, a little thyme and lemon-peel, a little pepper and falt, 
half a nutmeg grated, and two fhalots chopped fine; mix and 
beat all very fine in a marble mortar, with a glafs of red wine, 
then put it into the fame place, cover it with the {kin aad fat, 
ikewer it down with fine fkewers, and cover it with paper. Do 
do not take the paper off till the meat is on the dih. Take a 
quarter of a pint of red wine, two fhalots fhred fmall, boil them, 
and pour into the difh, with the gravy which comes out of the 
meat; it eats well. Spit your meat before you take out the 
infide. 

Another Way to force a Sirloin. 

WueEn it is quite roafted, take it up, and lay it in the difh with 
the infide uppermoft ; with a fharp knife lift up the fkin, back 
and cut the indide very fine, fhake a little pepper and falt over 
it, with two fhalots, cover it with the fkin, and fend it to table. 
You may add red wine or vinegar, juft as you like, 
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Sirloin of Besf en Epigram. 

Roast a firloin of beef, take it off the fpit, then raife the 
ikin carefully off, and cut the Jean part of the beef out, but 
obferve not to cut near the ends or fides ; hafh the meat in the 
following manner: cut it into pieces about as big as a crown- 
piece, put half a pint of gravy into a tofs-pan, an onion nage 
fine, two fpoonfuls of catchup, fome pepper and falt, fix fmall 
pickled cucumbers cut in thin ‘lices, and the gravy that comes 
from the beef, alittle butter rolled in flour, putthe meat in, and 
tofs it up for ive minutes, put it onthe firloin, and then put the 
{kin over, and fend it to table. Garnifh with horfe-radifh. 

You may do the infide inftead of the outfide, if you pleafe. 


To force the Infide of a Rump of Beef. 

You may do it juft in the fame manner, only lift up the oute 
fide fkin, take the middle of the meat, and do as before direĝed ; 
put it into the fame place, and with fine fkewers put it down 
clofe. 

To force a Round of Beef. 

TAKE a good round of beef, and rub over it a quarter of an 
hour with two ounces of faltpetre, the fame of bay- falt, half a 
pound of brown fugar, and a pound of common falt, let it lie 
in it for ten or twelve days, turn it once every day in the brine, 
then wafh it well, and make holes in it with a penknife about 
an inch one from another, and fill one hole with ‘fhred parfley, 
a fecond with fat pork cut in fmall pieces, and a third with 
bread-crumbs, beef-marrow, alittle mace, nutmeg, pepper, and 
falt mixed together, then parfley, and fo on till you have filled 
all the holes ; then wrap your beef in a clotb, and bind it with 
a fillet, and boil it four hours ; when it is cold, bind it over 
again, and cut a thin flice off before you fend it to the table; 
garnifh with parfley and red cabbage. 


A forced Leg of Lamb. 

Take a large leg of lamb, cut along flit on the back fide 
and take out the meat, but take great care you do not deface 
the other fide; then chop the meat {mall with marrow, half a 
pound of beef-fuet, fome oyfters, an anchovy wathed, an onion, 
fome {weet herbs, a little lemon-pcel, and fome beaten mace 
and nutmeg 5 beat all thefe together in a mortar, ftuff it up in 
the thane it was before, few it up, and rub it over with the yolks 
of eggs beaten, {pit it, flour ir all over, lay it to the fire, and 
bafte it with baar, An bour will roaft it. You may bake it, 
if you pleafe, but then yon muft butter the difh, and lay the 
butter over it: cut the loin.into fteaks, feafon the: m with pepe 
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per, falt, and nutmeg, lemon- peel cut fine, and a few fweet 
herbs ; fry them in frefh butter of a fine brown, then pour out 

all the butter, put in a quarter of apintof white wine, fhake 
it about, ‘and put in half a pint of rong gravy, wherein gocd 
fpice has been boiled, a quarter of a pint of oyfters and the 
liquor, fome mufhrooms, and a fpoontul of the pickle, a piece 
of butter rolled in flour, and the yolk of an egg beat; ftir all 
thefe tozether till thick, then lay your leg of lamb in the a 
and the loin round it; pour the fauce over it, and garnifh with 
lemon. 

To force a Leg of Lamb another Way, 


Wiru a fharp knife carefully take out all the meat, and 
Jeave the fkin whole and the fat on it, make the lean you cut 
out into force-meat thus: to two pounds of meat add two 
pounds of beef-fuet cut fine, and beat in a marble mortar till 
it is very fine, and take away allthe fkin of the meat and fuet, 
then mix it with four fpconfuls of grated bread, eight or ten 
cloves, five or fix large blades of mace dried and beat “fine, half 
a large nutmeg grated, a lite pepper and falt, a little lemon- 
peel cut fine, a very Sittle thyme, fome parley, and four eggs; 
mix all together, put it into the fkin again juft as it was, in the 
fame M few it up, roaft it, bafte it with butter, cut the loin 
into fteaks and fry it nicely, lay the leg in the difh and the 
loin round it, with ftewed cauliflower all round upon the loin; 
pour a pint of good gravy into the dith, and fend it to table. If 
you do not like the cauliflower, it may be omitted, 


To force a large Fowl, 

Cur the fkin down the back, and carefully flit it up fo as 
to take out all the meat, mix it with one pound of beef-fuer, 
cut it {mall, and beat them together in a marble mortar; take 
a pint of large oyfters cut fmall, two anchovies cut fmall, one 
fhalot cut fine, a few {weet herbs, a little pepper, a little nut~ 
meg grated, and the yolks of four eggs; mix all together and 
Jay ‘this on the bones, draw over the fkin, and few up the back, 
put the fowl into a bladder, boil it an bour and a quarter, 
ftew fome oyfters in good gravy thickened with a piece of 
butter rolled in flour; take the fowl out of the bladder, lay 
it in your difh, and bourke fauce over it. Garnifh with lemon, 

It eats much better roafted with the fame fauce. 


To roafl a Turkey the genteel Way. 


First cut it down the back, and with a fharp penknife, bone 
it, then make your force-meat thus: take a large fowl or a 
pound of veal, as mach grated bread, half a pound of fuet cut 
and beat very fine, a little beaten mace, two cloves, halfa 
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nutmeg grated, about a large tea-fpoonful of Jemon-peel, and 
the yolks of two eggs; mix all together with a little pepper 
aod falt, fill up the places where the bones came out, and fill 
the body, that it may look juft as it did before, few up the back, 
and roaft it. You may have oyfter-fauce, celery-fauce, or juit 
as you pleafe; put good gravy in the difh, and garnifh with 
Jemon is as good as any thing. Be fure to leave the pinions 
on, 
To few a Knuckle of Veal. 

Be fure Jet the pot or fauce-pan be very clean, lay at the 
bottom four clean wooden fkewers, wafh and clean the knuckle 
very well, thea Jay it in the pot with two or three blades of 
mace, a little whole pepper, a little piece of thyme, a {mall 
onion, a cruft of bread, and two quarts of water. Cover itdown 
clofe, make it boil, then only let it fimmer for two hours, and 
when it is enough take it up, lay it in a difh, and ftrain the 
broth over it. 


Another Way to flew a Knuckle of Veal. 

CLEAN it as before directed, and boil it till there is juft 
enough for fauce, add one fpoonful of catchup, one of red 
wine, and one of walnut pickle, fome truffles and morels, or 
fome dried mufhrooms cut fmall; boil all together. Take up 
the knuckle, lay it in a difh, pour the fauce over it, and fend 
it up. 

To flew a Fillet of Veal. 

TAKE a fillet of a cow-calf, tuff it well under the udder, 
at the bone and quite through to the fhank, put it in the oven, 
with a pint of water under it, till it is a fine brown, then put 
it in a ftew-pan with three pints of gravy, ftew it tender, put 
in a few morels, truffles, a tea-fpoonful of lemon- pickle, a large 
one of browning, and one of catchup, and a littie Cayenne pep- 
per, thicken with a lump of butter rolled in flour, difh up your 
veal, ftrain your gravy over, lay round force-meat balls: garnifh 
with pickles and lemon. 


Beef Tremblant. 

Take the fat end of a brifket of beef, and tie it up clote 
with pack-thread ; put it in a pot of water, and boil it fix hours 
very gently; feafon the water with a little falt, a handful of 
all-fpice, two onions, two turnips, and a carrot: in the mean 
while put a piece of butter in a ftew-pan and melt it, then put 
in two fpoonfuls of flour, and ftir ic till itis fmooth, put in 
a quart of gravy, a fpoonful of catchup, the fame of browning, 
a gill of white wine, carrots and turnips, atid cut ihe fame as 
for harrico of mutton; ftew them gently till the roots are ten- 
der, feafon with pepper and falt, fkim all the fat clean off, 
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put the beef in the difh, and pour the fauceall over. Garnifh 
with pickle of any fort; or makea fauce thus: chop a handful 
of parfley, one onion, four pickled cucumbers, one walnut and 
a gill of capers; put them ina pint of gcod gravy, and thicken 
it with a little butter rolled in flour, and feafon it with pepper 
and falt; boil it up for ten minutes,-and then put over the 
beef; or you may put the beef in a difh, and put greens and 
carrots round it. 
Beef à la Daub. 

TAKE a rump and bone it, ora part of the leg-of-mut- 
ton-piece, or a piece of the buttock; cut fome fat bacon as 
Jong as the beef is thick, and about a quarter of an inch fquare ; 
take eight cloves, four blades of mace, a little all-fpice, and 
half a nutmeg beat very fine; chop a good handful of parfley 
fine, fome fweet herbs of all forts chopped fine, and fome pep- 
per and falt; roll the bacon in thefe, and then take a large 
Jarding- pin, of a fmall bladed knife, and put the bacon through 
and through the beef with the larding-pin or knife; when that 
is done, put it in a flew-pan, with brown gravy enough to 
cover it. Chop three blades of garlic very fine, and put in 
fome frefh mufhrooms or champignons, two large onions, and 
a carrot: flew it gently for fix hours; then take the meat out, 
ftrain off the gravy, and fkim all the fat off. Put your meat 
and gravy into the pan again ; put a gill of white wine inta 
the gravy, and if it wants feafoning, feafon with pepper and 
falt; ftew them gently for half an hour ; add fome artichoke- 
bottoms, truffles and morels, oyfters, and a fpoonful of vine- 
gar. Put the meat in a foup-difh, and the fauce over it; or 
you may put turnips cut in round pieces, and carrots cut round, 
fome fmall onions, and thicken the fauce; then put the meat 
in, and ftew it gently for half an hour with a gill of whire 
wine. Some like favoys or cabbage flewed and put into the 
fauce, 

To make Beef Alamode. 

TAKE a fmall buttock, or leg-of-mutton-piece of beef, or 
a clod, or a piece of buttock of beef, alfo two dozen of cloves, 
as much mace, and half an ounce of all. {pice beat fine; chop 
a large handful of parfley, and all forts of fweet herbs fine (cut 
fat bacon as for beef a la Daub, and put it into the fpice, &c. 
and into the beef the fame); put it into a pot, and cover it 
with water ; chop four large onions very fine, and fx cloves of 
garlic, fix bay-leaves, and a handful of champignons or frefh 
mufhrooms ; put all into the pot with a pint of porter or ale, 
and half a pint of red wine; putin fome pepper and falt, feme 
Cayenne pepper, a f{poontul of vinegar, ftrew three handfuls of 
bread rafpings, fifted fine, over al); cover the pot clofe, and 
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ftew it for fix hours, or according to the fize of the piece; if 
a large piece, eight hours; then take the beef out and put it in 
a deep difh, and keep it hot over fome boiling water; ftrain 
the gravy through a fieve, and pick out the champignons or 
mufhrooms ; fkim all the fat off clean, put it into your pot 
again, and give it a boil up; if not feafoned enough, feafon it 
to your liking; then put the gravy over your beef, and fend it 
to table hot; or you may cut it in flices if you like it beft, or 
put it to get cold, and cut it in flices with the gravy over it; 
for when the gravy is cold, it will be in a ftrong jelly. 

N. B. This makes an excellent difh, but many of the in- 
gredients, fuch as the garlic, mufhrooms, &c, may be left out. 


Beef Alamode in Pieces. 

You mutt take a buttock of beef, cut it into two-pound 
pieces, lard them with bacon, fry them brown, put them into 
a pot that will juft hold them, put in two quarts of broth or 
gravy, a few fweet herbs, an onion, fome mace, cloves, nut- 
meg, pepper and falt ; when that is done, cover it clofe, and 
ftew it till it is tender, fkim off all the fat, lay the meat in the 
difh, and ftrain the fauce over it. You may ferve it up hot or 
cold. 

To flew Beef-Steaks. 

TAKE rump-fteaks, pepper and falt them, lay them in a 
ftew-pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, a little bundle of fweet herbs, an an- 
chovy, a piece of butter rolled in flour, a glafs of white wine, 
and an onion; cover them clofe, and let them ftew foftly till 
they are tender ; then take out the fteaks, flour them, fry them 
in frefh butter, and pour away all the fat, ftrain the fauce 
they were ftewed in, and pour into the pan; tofs it all up to- 
gether till the fauce is quite hot and thick. If you add a quar- 
ter of a pint of oyfters, it will make it the better. Lay the 
fteaks into the dih, and pour the fauce over them. Garnifh 
with any pickle you like. 


Beef-Steaks after the French Way. 

TaKeE fome beaf-fteaks, broil them till they are half done, 
while the fteaks ‘are doing, have ready in a ftew-pan fome red 
wine, a fpoonful or two of gravy, feafon it with falt, pepper, 
fome fhalots; then take the fteaks, and cut in fquares, and put 
in the fauce; you muft put fome vinegar, cover it clofe, and 
let it fimmer on a flow fire half an hour. 


A pretty Side-difo of Beef. 
Roast a tender piece cf beef, lay fat bacon all over it, and 
roll itin paper, bafte it, and whenit is roafted cut about two pounds 
in 
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in thin flices, lay them in a ftew-pan, and take fix large cue 
cumbers, peel them, and chop them fmall, lay over them a 
little pepper and falt, and ftew them in butter for about ten 
minutes, then drain out the butter, and fhake fome flour over 
them; tofs them up, pour in half a pint of gravy, let them 
ftew till they are thick, and difh them up. 


To few a Rump of Beef. 

Havinc boiled it till it is little more than half enough, 
take it up, and peel off the fkin: take falt, pepper, beaten 
mace, grated nutmeg, a handful of parfley, a little thyme, 
winter-favory, fweet-marjoram, all chopped fine and mixed, 
and ftuff them in great holes in the fat and Jean, the reft fpread 
over it, with the yolks of two eggs; fave the gravy that runs 
out, put to it a pint of claret, and put the meat in a deep pan, 
pour the liquor in, cover it clofe, and let it bake two hours, 
then put it into the difh, ftrain the liquor through a fieve, and 
{kim off the fat very clean, then pour it over the meat, and 
fend it to table, 


Another Way to few a Rump of Beef. 

You muft cut the meat off the bone, lay it in your ftew-pan, 
cover it with half gravy and half water, put in a fpconful of 
whole pepper, two onions, a bundle cf fweet herbs, fome falt, 
and a pint of sed wine; cover it clofe, fet it over a ftove or 
flow fire for four hours, fhaking it fometimes, and turning it 
four or five times; keep it firring till dinner is ready: take 
ten or twelve turnips, cut them into flices the broad way, then 
cut them into four, flour them, and fry them brown in beef- 
dripping. Be fure to let your dripping boil before you put 
them in; then drain them well from the fat, lay the beef in 
your foup difh, toaft a litle bread very nice and brown, cut in 
three corner dice, lay them into the difh, and the turnips like- 
wife; {kim the fat off clean, {train in the gravy, and fend it to 
table. If you have the convenience of a ftove, put the difh 
over it for five or fix minutes; it gives the liquor a fine flavour 
of the turnips, makes the bread eat better, and is a great addi- 
tion. Scafon it with pepper and alt to your palate. 


Portugal Beef. 

TAKE a rump of beef, cut it off the bone, cut it acrofs, 
flour it, fry the thin part brown in butter, the thick end ftuff 
with fuet, boiled chefnuts, an anchovy, an onion, and a little 
pepper. Stew it in a pan of {trong broth, and when it is ten- 
der, lay both the fried and ftewed together in your difh; cut 
the fried in two and lay on each fide of the ewed, ftrain the 
gravy it was ftewed in, put to it fome pickled gerkins chopped, 
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and boiled chefnuts, thicken it with a piece of butter rolled ia 
flour, a fpoonful of browning, give it two or three boils up, 
feafon it with falt to your palate, and pour it over the beef. 
Garnifh with lemon. 


To few a Rump of Beef, or Brifket, the French “| 
TAKE arump of beef, cut it from the bone; take half 

pint of white port, and half a pint of red, a little vineg ADS Rie 
cloves and mace, half a nutmeg beat anes fome parey chopped, 
and all forts of fweet herbs, a little pepper and falt; mix the 
herbs, fpice, and wine all together ; lay your beef in an earthen 
pan, put the mixture over it, and let it lay alt night, then 
take the beef and put it into a deep ftew-pan, with two quarts 
of good gravy, the wine, &c, an onion chopped fine, fome car- 
rot, and two or three bay~-leaves ; you may put in fome thick 
rafhers of bacon at the totrom of your pan; ftew it very gently 
for five hours, if twelve pounds; if eight or nine, four hours, 
and keep the ftew-pan clofe covered: then take’the meat out 
and {train the liquor through a fieve, fkim all the fat off, ae 
it into your ftew- pan with fome truies and morels, artichoke- 
bottoms blanched and cut in pieces, or fome carrots and ter- 
nips cut as for harrico of mution, or a few favoys tied up in 
quarters and ftewed till tender ; boil it up, feafon it with a little 
Cayenne pepper and falt to your palate, then put the meat in 
juitto make it hot: difh it up. Garnith wita fried fippets, or 
lemon and beet-root. 


To flew Beef-Godbets. 


Ger any piece of becf except the leg, cut it in pieces about 
the bignefs of a pullet’s egg, put them in a ftew-paa, cover 
them with water, let them few, fkin them clean, and whea 
they have ftewed an hour, take mace, cloves, and whole pep- 
per tied in a muflin rag loofe, fome celery cut {mall, put them 
into the pan with fome falt, turnips and carrots pared and cut 
in flices, a little parfley, a bundle of fweet herbs, and a large 
eruf{t of bread. You may put in an ounce of bailey or rice, if 
you like it. Cover it clofe, and let it {tew till it is tender; 
take out the herbs, fpices, and bread, and have ready fried a 
French roll cut in four. Dith up ali together, and fend it to 
table. 

Beef Royal. 

Taxe a firloin of beef, or a large rump, bone it and beat 
it very well, then lard it with bacon, feafon it all over with falt, 
pepper, mace, cloves, and nutmeg, all beat fine, fome lemon- 
peel cut fmal!l, and fome {weet syst in the mean time make 
a flrong broth of ihe kones; take a piece of butter with a little 
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flour, brown it, ‘put in the beef; keep it turning often till it is 
brown, then ftrain the broth, put all together into a pot, putin 
a bay-leaf, a few truffles, and fome ox-palates cut fmall; cover 
it clofe, and let it few till it is tender ; take out the beef, fkim 
off all the fat, pour in a pint of claret, fome fried oyfters, an 
anchovy, and fome gerkins flared {mall ;- boil all together, put 
in the beef to warm, thicken your fauce with a piece of butter 
rolled in flour or mufhroom powder. Lay your meat in the 
difh, pour the fauce over it, and fend it to table. This may 
be cat either hot or cold. 


To make Stew of Ox-Cheek. 

TAKE an ox-cheek when freih killed, take out the teeth 
and loofe bones, rub it with a little falt, put it into foft water 
juft warm, let it lay three or four hours, then ir it into cold 
water, let it ftand all night, wafh it clean and drain it well, 
feafon it with ground-pepper and falt, put it into a kettle well 
tinned, put to it five quarts of foft water; before it boils you 
muft ake care to {kim it well, then put in fix large onions, a 
fmall bunch of fweet herbs, few it gently five or fix hount 
take out the n and let it ftand all night, then take off all 
the fat, put in celery, carrots, and turnips cut in pieces, aifo 
Cayenne pepper, and falt, to your rafte ; ftew it two hours more; 
fend up all together in a tureen, and dry toait ona plate. Make 
ftew of tongue roots the fame way. 


To make Stew of a Shank of Beef. 

Taker a fhank of beer feven or eight pounds weight, break 
the bone well, put it into a kettle well tinned, put to it fix 
quarts of foft water, feafon it with pepper and falt, fkim it when 
it boils; ftew it five or fix hours, let it ftand all night, then 
take ofl the fat, end put in celery, carrots, turnips, Cayenne, 
and falc; flew it two hours more, then fend it up as the other 
flew, 

To Rew a Turkey or Fowl. 

First let your pot be very clean, lay four clean fkewers 
at the : bottom, Jay your turkey or fowl upon them, put in a 
quart of gravy, take a bunch of celery, cut it fmall, and wah 
it very clen, put i¢ into your pot, with two or three blades 
of mace, let it few foftly till there is jut enough for fauce, 
then add a good piece of butter rolled in flour, two fpoonfuls 
of ied-wine, two of catchup, and juft as much Pepper and falt 
as will ieafon it; lay your fowl or turkey in the difh, pour the 
fauce over it, ae fend it to table. If the fowl or turkey is 
enough before the fauce, take it up, and keep it up till the fauce 
is boiled enough, then put it in, and let it boil a minute or two, 
and difh it up. 
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A rolled Rump of Beef. 


Cur the meat all off the bone whole, flit the infide down 
from top to bottom, but not through the fkin, fpread it open ; 
take the flefh of two fowls and beef-fuet, an equal quantity, 
and as much cold boiled ham (if you have it), a little pepper, 
an anchovy, a nutmeg grated, a little thyme, a good deal of 
parley, a few mulhrooms, and chop them all together, beat 
them in a mortar, with a balf-pint bafon full of crumbs of 
bread; mix all thefe together, with four yolks of eggs, lay it 
into the meat, cover it up, and roll it round, ftick one fkewer 
in, and tie it with a packthread crofs and crofs to hold itto- 
gether; take a pot or large fauce-pan that will juft hold it, lay 
a layer of bacon and a layer of beef cut in thin flices, a piece 
of carrot, fome whole pepper, mace, fweet herbs, and a large 
onion ; lay the rolled beef on it; juft water enough to cover 
the top of the beef ; cover it clofe, and let it ftew very foftly 
on a flow fire for'eight or ten hours, but not too faft. When 
you find the beef tender, which you will know by running a 
{kewer into the meat, then take it up, cover it up hot, boil 
the gravy till it is good, then ftrain it off, and add fome mufh- 
rooms chopped, fome truffles and morels cut fmall, two fpoon- 
fuls of red or white wine, the yolks of two eggs, and a piece of 
butter rolled in flour; boil it together, fet the meat before the 
fire, bafte it with butter, and throw crumbs of bread all over it; 
when the fauce is enough, lay the meat into the difh, and pour 
the fauce over it. Take care the eggs do not curdle ; or you 
may omit the eggs. 


To boil a Rump of Beef the French Fafhion. 


TAKE a rump of beef, boil it half an hour, take it up, lay 
it into a large deep pewter difh or ftew-pan, cut three or four 
gafhes in it all along the fide, rub tne gafhes with pepper and 
falt, and pour into the difh a pint of red wine, as much hot 
water, two or three large onions cut fmall, the hearts of eight 
or ten lettuces cut fmall, and a good piece of butter rolled in 
a little flour; lay the flefhy part of the meat downwards, cover 
it clofe, let it ftew two hours and a half over a charcoal fire, or 
a very flow coal fire. Obferve :hat the butcher chops the bone 
fo clofe that the meat may lie as flat as it can in the difh. 
When it is enough, take the beef, lay it in the difh, and pour 
the fauce over it. 

N.B. When you do it in a pewter difh, it is beft done over 
a chafing-difh of hot coals, with a bit or two of charcoal to 
Keep it alive, 


F Beef- 


66 THE ART. OF COOKERY 


Beef-Efcarlot. 

Tage a brifket of beef, half a pound of coarfe fugar, two 
ounces of bay-falt, one ounce of faltpetre, a pound of common 
falt; mix all together, and rub the beef; lay it in an earthen 
pan, and turn it every day. It may lie a fortnight in the pickle ; 
then boil it, and ferve it up either with favoys, cabbage, or 
greens, or peas-pudding. 

N. B. It eats much finer cold, cut into flices, and fent to 
table. 

A Fricando of Beef. 

Cur a few flices of beef five or fix inches long, and half an 
inch thick, lard it with bacon, dredge it well with flour, and fet 
it before a brifk fire to brown, then put it in a toffing-pan, with 
a quart of gravy,‘ a few morels and truffles, half a lemon, and 
ftew them half an hour, then add one fpoonful of catchup, the 
fame of browning, and a litttle Cayenne, thicken your fauce and 
pour it over your fricando, lay round them force-meat balls, and 
the yolks of hard eggs, 


Beef Olives. 

‘TAKE arump of beef, cut it into fteaks of half an inch 
thick, cut them as fquare as you can, and about ten inches 
long, cut apiece of fat bacon as wide as the beef, and about 
three parts as long, put fome yolk of an egg on the beef, put 
the bacon on it, and the yolk of an egg on the bacon, and 
fome good favoury force- meat on that, fome yolk of an egg on 
the force-meat, then roll them up and tie them round with a 
{tring in two places; put fome yolk of an egg on them and 
fome crumbs of bread, then fry them brown in a large pan of 
good beef-dripping ; take them out and put them to drain ; 
take fome butter and put into a ftew-pan, melt it, and put in 
a fpoonful of flour, ftir it well till it is fmooth; then put a pint 
of good gravy in, and a gill of white wine, put in the olives 
and ftew them for an hour; add fome mufhrooms, truffles and 
morels, force-meat balls and fwectbreads, cut in fmall fquare 
pieces, fome ox-palates; feafon with pepper and falt, and 
{queeze the juice of half alemon; tofs them up. Be careful 
to fkim all the fat off, then put them in your difh. Garnith 
with beet-root and lemon. 


To dre/s a Fillet of Beef. 

Ir is the infide of a firloing You muft carefully cut it all 
out from the bone, grate fome nutmeg over it, a few crumbs 
of bread, a little pepper and falt, a little lemon-peel, a little 
thyme, fome parfley fhred fmall, and roll it up tight; tie it 
with a packthread, roaft it, put a quart of mibk and a quarter 

of 
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of a pound of butter into the dripping-pan, and bafte it; when 
it is enough take it up, untie it, Jeave a little fkewer in it to 
hold it together, have a little good gravy in the difh, and fome 
fweet fauce in a cupe You may bafte it with red-wine and 
butter, if you like it better ; or it will do very well with butter 
only, 

Beef-Steaks rolled. 

TAKE three or four beef-fteaks, flat them with a cleaver, 
and make a force-meat thus: take a pound of veal beat fine in 
a mortar, the flefh of a large fowl cut fmall, half a pound of 
cold ham chopped fmall, the kidney-fat of a loin of veal chop- 
ped fmall, a {weetbread cut in little pieces, an ounce of truffles 
and morels firt ftewed and then cut fmall, fome parfley, the 
yolks of four eggs, a nutmeg grated, a very little thyme, a 
little lemon-peel cut fine, a little pepper and falt, and half a 
pint of cream: mix all together, lay it on your fteaks, roll them 
up firm, of a good fize, and put a little fkewer into them, put 
them into the ftew-pan and fry them of a nice brown; and 
pour all the fat quite out, and put in a pint of good fried gravy, 
put one fpoonful of catchup, two fpoonfuls of red wine, a few 
mufhrooms, and let them ftew for half an hour. ‘Take up the 
fteaks, cut them in two, lay the cut fide uppermoft, and pour 
the fauce over it. Garnifh with lemon. 

N. B. Before you put the force-meat into the beef, you are 
to ftir it all together over a flow fire for eight or ten minutes. 


To drefs the Infide of a cold Sirloin of Beef. 

Cut out all the infide (free from fat) of the firloin in pieces 
as thick as your finger and about two inches long, dredge it 
with alittle flour, and fry it in nice butter of a light brown, then 
drain it, and tofs it up in rich gravy that has been well feafoned 
with pepper, falt, fhalot, and an anchovy ; juft before you fend 
it up, add two fpoonfuls of vinegar taken from pickled capers 5 
garnifh with fried oyfters, or what you pleafe. 


Boullie- Beef. 

Take the thick end of a brifket of beef, put it into a kettle 
of water quite covered over, let it boil faft for two hours, then 
keep ftewing it clofe by the fire for fix hours more, and as the 
water wattes fill up the kettle, put in with the beef fome turnips 
cut in little balls, carrots, and fome celery cut in pieces; ag 
hour before it is done take out as much broth as will fill your 
Joup-difh, and boil in it for that hour turnips and carrots cut out 
in balls or in little fquare pieces, with fome celery, falt and 
pepper to your tafte, ferve it up in two difhes, the beef by it- 
felf, and the foup by itfelf; you may put pieces of fried Ria 
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if you like it, in your foup, boil in a few knots of greens, and 
if you think your foup will not be rich enough, you may add 
a pound or two of fried mutton chops to your broth when you 
take it from the beef, and let it ftew for that hour inthe broth, 
but be fure to take out the mutton when you fend it to the 
table ; the foup muft be very clear. 


To make Mock- Hare of a Beas Heart. 

Wasu a large bealt’s heart clean, and cut off the deaf-cars, 
and ftuff it with fome force-meat, as you do a hare, lay a caul 
of veal or paper over the top, to keep in the ftuffing, roaft it 
either in a cradle-fpit or hanging one, it will take an hour ard 
a half before a good fire, bafte it witb.red wine ; when roafted, 
take the wine out. of the dripping-pan and fkim off the fat, 
and add a gla(fs more of wine; when it is bot, put in fome 
lumps of red-currant jelly, and pour it in the dith ; ferve it up, 
and fend in red-currant jelly cut in flices on a faucer. 


Tripe à la Kilkenny, 

Tuis is a favourite Irifh difh, and is:done thus: take a piece 
of double tripe cut in fquare pieces, have twelve large onions 
peeled and wafhed. clean, cut them in two, and put them on to 
boil in clean water til] they are tender; - then put in your tripe 
and boil it ten minutes ; pour off almoft all the liquor, fhake a 
little flour in, and put fome butter in, and a little falt and 
muftard ; fhake it all over the fire till the butter is melted ; then 
put it in your difh, and fend it to table.as hot as poflible. Gar- 
nifh with barberries or lemon. 


A Tongue and Udder forced. 

First parboil the tongue and udder, blanch the tongue 
and ftick it with cloves ; as for the udder, you muft carefully 
raife it, and fill it with force-meat made with veal: firt wath 
the infide with the yolk of an egg, then put in the force- meat, 
tie the ends clofe and fpit them, roaft them, and bafte them 
with butter; when enough, have good gravy in the dih, and 
{weet fauce in a cup. 


N, B. For variety, you may lard the udder. 


To fricaffie Neat Tongues brown. 

TAKE neats’ tongues, boil them tender, peel them, cut 
them into thin flices, and fry them.in frefh butter; then pour 
out the butter, put in as much gravy as you fhall want for 
fauce, a bundle of fweet herbs, an’onion, fome pepper and falt, 
and a blade or two of mace, a glafs of white wine, fimmer all 
together half an hour; then take out your tongue, ftrain the 
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gravy, put it with the tongue in the ftew-pan again, beat up 
the yolks of two eggs, a little grated nutmeg, a piece of butter 
as big as a walnut, rolled in flour; fhake all together for four 
or five minutes. Difh it up and fend it to table. 


To force a Tongue. 

Boru it till itis tender; let it ftand till it is cold, then cut a 
hole at the root end of it, take out fome of the meat, chop it 
with as much beef-fuet, a few pippins, fome pepper and falt, a 
little mace beat, fome nutmeg, a few {weet berbs, and the yolks 
of two eggs ; beat all together well in a marble mortar; tuf 
it, cover the end with a veal caul or buttered paper, roaft it, 
bafte it with burter, and difh it up. Have for fauce good 
gravy, alittle melted butter, the juice of an orange or lemon, 
and fome grated nutmeg; boil it up, and pour it into the 
difh. 

To flew Neats’ Tongues whole. 

TAKE two tongues, iet them ftew in water juft to cover 
them for two hours, then peel them, put them in again with 
a pint of ftrong gravy, half a piot of white wine, a bundle of 
fweet herbs, a little pepper and falt, fome mace, cloves, and 
whole pepper tied in a muflin rag, a fpoonful of capers chop- 
ped, turnips and carrots fliced, and a piece of butter rolled in 
flour ; let all ftew together very foftly over a flow fire for two 
hours, then cake out the fpice and {weet herbs, and fend it to 
table, You may leave out rhe turnips and carrots, or boil 
them by themfelves, and lay them in a difh, juft as you like. 


To drefs a Leg of Mutton a la Royale. 

HavincG taken off all the fat, fkin, and fhank-bone, lard 
it with bacon, feafon it with pepper and falr, and around piece 
of about three or four pounds of beef or leg of veal, lard it, 
have ready fome hog’s-Jard boiling, flour your meat, and give 
it a colour inthe lard, then take the meat out and put it into 
a pot, with a bundle of fweet herbs, fome parfley, an onion 
ftuck with cloves, two or three blades of mace, fome whole 
pepper, and three quarts of gravy; cover it clofe, and let it 
boil very foftly for two hours, meanwhile get ready a fweet- 
bread fplit, cut into four, and broiled, a few truffles and mo- 
rels ftewed in a quarter of a pint of ftrong gravy, a glafs of 
red wine, a few mufhrooms, two fpoonfuls of catchup, and 
fome afparagus-tops ; boil all thefe together, then lay the mut- 
ton in the middle of the difh, cut the beef or veal into flices, 
make arim round your mutton with the flices, and pour the 
ragoo over it; when you have taken the meat cut of the pot, 
fkim all the fat off the gravy; ftrain it, and add as much to 
the other’as will fili the difh. Garnifh with lemon, 
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A Leg of Mutton à la Haut Gout. 

Ler it hang a fortnight in an airy place, then have ready 
fome cloves of garlic, and ftuff it all over, rub it with pepper 
and falt; roaft it, have ready fome good gravy and red wine in 
the difh, and fend it to table. 


To roaf a Leg of Mutton with Oyfers. 
Take a leg about two or three days killed, ftuff it all over 
with oyfters, and roaft it. Garnifh with horfe-radifh. 


A fecond Way 10 roaft a Leg of Mutton with Oyflers. 

STUFF a leg of mutton with mutton-fuet, falt, pepper, 
nutmeg, and the yolks of eggs; then roaft it, ftick it all over 
with cloves, and when it is about half done, cut off fome of 
the under-fide of the flefhy end in little bits, put thefe into a 
pipkin with a pint! of oyfters, liquor and all, a little fale and 
mace, and half a pint of hot water : ftew them till half the li- 
quor is wafted, then put in a piece of butter rolled in flour, 
fhake all together, and when the mutton is enough, take it up; 
pour this fauce over it, and fend it to table. 


To roaft a Leg of Mutton with Cockles. 
StvuFF it all over with cockles, and roaftit. Garnifh with 
horfe-radifh, 


A Shoulder of Mutton en Epigram. 

Roast it almoft enough, then very carefully take off the 
fkin about the thicknefs of a crown-piece, and the fhank-bone 
with it at the end; then feafon that fkin and fhank-bone with 
pepper and falt, a little lemon-peel cut fmall, and a few {weet 
herbs and crumbs of bread, then lay this on the gridiron, and 
let it be of a fine brown; in the mean time take the reft of the 
meat and cut it like a hafh about the bignefs of a fhilling; fave 
the gravy and put to it, with a few fpoonfuls of ftrong gravy, 
half an onion cut fine, a little nutmeg, a little pepper and falt, 
a little bundle of fweet herbs, fome gerkins cut very {mall, a 
few mufhrooms, two or three truffles cut fmall, two fpoonfuls 
of wine, either red or white, and throw a little flour over the 
meat: let all thefe ftew together very foftly for five.or fix mi- 
nutes, but be fure it does not boil; take out the {weet herbs, 
and put the hafh into the difh, lay the broiled upon it, and 
fend it to table. 


A Harrico of Mutton 
Taxe aneck or loin of mutton, cut it into thick chops, 
flour them, and fry them brown in a litttle butter; take them 
out, and lay them to drain on a fieve, then put them into a 
ftew- 
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fiew-pan, and cover them with gravy; put in a whole onion 
and a turnip or two, and ftew them till tender; then take out 
the chops, {train the liquor through a fieve, and fkim off all the 
fat; put a little butter in the ftew-pan and melt it, witha 
{poonful of flour, ftir- it well till it is fmooth, then put the li- 
quor in, and ftir ic well all the time you are pouring it, or it 
will be in lumps ; put in your chops and a glafs of Lifbon; 
have ready fome carrot about three quarters of an inch long, and 
cut round with an apple-corer, fome turnips cut with a turnip- 
fcoop, a dozen fmall onions all blanched well; put them to 
your meat, and feafon with pepper and falt; ftew them very 
gently for fifteen minutes, then take out the chops with a fork, 
lay them in your difb, and pour the ragoo over it. Garnifh 
with beet-root. The wine may be omitted. 


To French a Hind. Saddle of Mutton. 


Ir is the two chumps of the loins. Cut off the rump, and 
carefully lift up the fkin with a knife: “begin at the broad end, 
but be fure you do not crack it nor take it quite off; then take 
fome flices of ham or bacon chopped fine, a few truffles, fome 
young onions, fome parfley, a little thyme, fweet-marjoram, 
winter-favory, a little lemon-peel, all chopped fine, a little 
mace and two or three cloves beat fine, half a nutmeg, anda 
little pepper and falt; mix all together, and throw over the 
meat where you took off the fkin, then lay on the fkin again, 
and faften it with two fine fkewers at each fide, and roll it in 
well-buttered paper. It will take two hours roafting: then 
take off the paper, bafte the meat, ftrew it all over with crumbs 
of bread, and when it is of a fine brown take it up. For fauce 
take fix large fhalots, cut them very fine, put them into a fauce- 
pan with two fpoonfuls of vinegar and two of white wine; 
boil them for a minute or twa, pour it into the difh, and gar- 
nifh with horfe-radifh. 


Another French Way, called St. Menchout. 


TAKE the hind-part of a chine of mutton, take off the fkin, 
lard it with bacon, feafon it with pepper, falt, mace, cloves 
beat, and nutmeg, fweet herbs, young onions, and parfley, all 
chopped fine; take a large oval or a large gravy-pan, lay layers 
of bacon, and then layers of beef all over the bottom ; lay in the 
mutton ; then lay layers of bacon on the mutton, and then a 
layer of beef, put in a pint of wine, and as much good gravy 
as will ftew it, put in a bay-leaf and two or three fhalots, 
cover it clofe, put fire over and under it (if you have a clofe- 
pan), and let it ftand ftewing for two hours ; when done, take 


it out, ftrew crumbs of bread all over it, and put it into the 
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oven to brown, ftrain the gravy it was {tewed in, and boil it 
till there is juft enough for fauce; lay the mutton into a difh, 
pour the fauce in, and ferve it up. You muft brown it before 
a fire, if you have not an oven. 


Cutlets à la Maintenon. A very gocd Difb. 

TAKE a neck of mutton, cut it into chops, in every chop 
muft be a long bone; take the fat off the bone, and fcrape it 
clean; have fome bread-crumbs, parfley, marjoram, thyme, 
winter-favory, and bafil, all chopped fine, grate fome nutmeg 
on it, fome pepper and fait; mix thefe all together, melt a 
little butter in a ftew-pan, dip the chop in the butter, thea 
roll them in the herbs, and put them in half fheets of buttered 
paper; leave the end of the bone bare, then broil them ona 
clear fire for twenty minutes: fend them upin the paper with 
poivrade-fauce in a boat. 


Mutton-Chops in Difguife. 

TAKE as many mutton-chops as you want, rub them with 
pepper, falt, nutmeg, and alittle parfley; roll each chop in half 
a fheet of white paper, well buttered on the infide, and rolled 
on each end clofe. Have fome hog’s-lard, or beef-dripping, 
boiling in a ftew-pan ; put in the fteaks, fry them of a fine 
brown, Jay them in your difh, and garnifh with fried parfley ; 
throw fome all over, have alittle good gravy in a cup; but take 
great care you do not break the paper, nor have any fat in the 
difh ; but let them be well drained, 


To drefs a Leg of Mutton to eat like Venifon, 

TAKE a hind-quarter of mutton, and cut the leg in the 
fhape of a haunch of venifon, fave the blood of the fheep and 
fteep the haunch in it for five or fix hours, then take it out and 
roll it in three or four fheets of white paper well buttered on the 
infide, tie it with a packthread, and rvaft it, bafting it with 
good beef-dripping or butter. It will take two hours at a good 
fire, for your mutton muft be fat and thick. About five or fix 
minutes before you take it up, take off the paper, bafte it witha 
piece of butter, and fhake a little flour over it to make it have 
a fine froth, and then have a little good drawn gravy ina bafon, 
and fweet fauce in another, Do not garnifh with any thing. 


To drefs Mution the Turki Way. 

First cut your meat into thin flices, then wafh it in vine- 
gar, and put it into a pot or fauce-pan that has a clofe cover to 
it, put in fome rice, whole pepper, and three or four whole 
onions ; let all thefe ftew together, {kimming it frequently ; 
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when it is enough, take out the onions, and feafon it with falt 
to your palate, lay the mucton in the difh, and pour the rice 
and liquor over it. 

N. B. The neck or leg are the beft joints to drefs this way ; 
put to aleg four quarts of water, and a quarter of a pound of 
zice; to a neck, two, quarts of water, and two ounces of rice. 
To every pound of meat allow a quarter of an hour, being clofe 
covered. If you put ina blade or two of mace, and'a bundle 
of fwect herbs, it will be a great addition. When it is juft 
enough, put in a piece of butter, and take care the riee do not 
burn to the pot. In all thefe things you fhould lay fkewers at 
the bottom of the pot to lay your meat on, that it may not 
flick. 

A Hodge-podge of Mutton. 


Cur a neck or loin of mutton into fteaks, take off all the 
fat, then put the fteaks into a pitcher, with Jettuce, turnips, 
carrots, two cucumbers cut in quarters, four or five onions, 
and pepper and falt ; you muft not put any water to it, and 
ftop the pitcher very clofe, then fet it in a pan of boiling water, 


let it boil four hours, keep the pan fupplied with frefh boiling 
water as it waftes. 


A Shoulder of Mutton with a Ragoo of Turnips. 


Take a fhoulder of mutton, get the blade bone taken out 
as neat as pofible, and in the place put a ragoo, done thus ; 
take one or two fweetbreads, fome cock’s-combs, half an 
ounce of truffles, fome mufhrooms, a blade or two of mace, a 
little pepper and fale; ftew all thefe ina quarter of a pint of 
good gravy, and thicken it with a piece of butter rolled in 
flour, or yolks of egos, which you pleafe: let it ve cold be- 
fore you put it in, and fill up the place where you took the 
bone out juft in the form it was before, and few it up tight : 
take a large deep {tew-pan, or one of the round deep copper 
pans with two handles, lay at the bottom thin flices of bacon, 
then flices of veal, a bundle of parfley, thyme, and {weet 
herbs, fome whole pepper, a blade or two of mace, three or 
four cloves, a large onion, and put in jeft thin gravy enough 
to cover the meat; cover it clofe, and lec it ftew two hours, 
then take eight or ten turnips, pare them, and cut them into 
what {hape you pleafe, put them into boiling water, and let 
them be juft enough ; throw them into a fieve to drain over 
the hot water that they may keep warm; then take up the 
mutton, drain it from the fat, lay it ina difh, and keep it hot 
covered ; ftrain the gravy it was ftewed in, and take off all the 
fat, put in a little falt, a giafs of white wine, two {poonfuls of 
catchup, and a picce of butter rolled in flour, boil them - 
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gether till there is jut enough for fauce; then put in the tur- 
nips, give them a boil up, pour them over the meat, and fend 
it to table, You may fry the turnips of alight brown, and 
tofs them up with the fauce; but that is according to your 
palate. 

Note: For a change you may leave out the turnips, and 
add a bunch of celery cut and wafhed clean, and ftewed in a 
very little water, till it is quite tender, and the water almoft 
boiled away. Pour the gravy, as before directed, into it, and 
boil it up till the fauce is good : or you may leave both thefe 
out, and add truffles, morels, frefh and pickled mufhrooms, 
and artichoke-bottoms. 

N. B. A thoulder of veal without the knuckle, half roafted, 
very quick and brown, and then done like the mutton, eats 
well, Do not garnifh your mutton, but garnifh your veal 


with lemon. 


To fluff a Leg or Shoulder of Mutton. 

Taxe a little grated bread, fome beef-fuet, the yolks of 
three hard eggs, three anchovies, a bit of onion, fome pepper 
and falt, a little thyme and winter-favory, twelve oyfters, and 
fome nutmeg grated; mix all thefe together, fhred them very 
fine, work them up with raw eggs like a palte, tuff your mut- 
ton upder the fkin in the thickelt place, or where you pleafe, 
and roaft it: for fauce, take fome of the oyfter-liquor, fome 
claret, one anchovy, a little nutmeg, a bit of onion, anda 
few oyfters ; ftew all thefe together, then take out your onion, 
pour fauce under your mutton, and fend it to table. Garnifh 
with horfe-racifh, 

Oxford John. 

Keep a leg of mutton till it is ftale, cut it into thin collops, 
and take out all the finews and fat, feafon them with pepper 
and falt, a little beaten mace, and iirew among them a little 
fhred parfley, thyme, and three or four fhalots; put about a 
quarter,of a pound of butter in a ftew-pan, and make it hot, put 
all your coilops in, keep them ftirring with a wooden fpoon 
till they are three parts done, and then add a pint of gravy, a 
little juice of lemon, and thicken it with butter rolled in flour ; 
Jet it immer four or five minutes, and they will be enough, 
Take care you do not let them boil, nor have them ready be- 
fore you want them, for they will grow hard; fry fome bread 
fippets, and throw over and round them, and fend them up hot. 


MuitoneRumps à la Braife. 
TAKE fix mutton rumps, and boil them for fifteen minutes 


in water ; take them out, cut them in two, and put them into 
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a ftew-pan with half a pint of good gravy, a gill of white wine, 
an onion ftuck with cloves, a little falt and Cayenne pepper, 
cover them clofe and Rew them till tender; take them out and 
the onion, fkim off al] the fat, thicken the gravy with a little 
butter rolled in flour, a fpoonful of browning, the juice of half 
a lemon ; boil it up till it is fmooth, but not too thick ; put in 
your rumps, give them a tofs or two, difh them up hot. Gar- 
nifh with horfe-radifh and beet-root. 

For variety, you may leave the rumps whole, and lard fix 
kidneys on one fide, and do them the fame as the rumps, only 
not boil them, and put the rumps in the middle of the difh, 
and kidneys round them, with fauce overall. The kidneys 
make a pretty fide-difh of themfelves. 


Sheep? Rumps with Rice. 


Take fix rumps, put them into a ftew-pan, with fome 
mutton gravy enough to fill it; {tew them about half an hour; 
take them up and let them {tand to cool, then put into the li- 
quor a quarter of a pound of rice, an onion ftuck with cloves, 
and a blade or two of mace; let it boil till the rice is as thick 
as a pudding, but take care it does not ftick to the bottom, 
which you muft prevent by ftirring it often; in the mean time 
take a clean ftew-pan, put a piece of butter into it; dip your 
rumps in the yolks of eggs beat, and then in crumbs of bread 
with a little nutmeg, lemon-peel, and a very little thyme in it, 
fry them in the butter of a fine brown, then take them out, lay 
them in a difh to drain, pour out all the fat, and tofs the rice 
into that pan; ftir it all together for a minute or two, then lay 
the rice into the difh, and the rumps all round upon the rice ; 
have ready four eggs boiled hard, cut them into quarters, lay 
them round the dith with fried parfley between them, and fend 
it to table. 

Mutton Kebobbed. 

Take a Join of mutton and joint it between every bone ; 
feafon it with pepper and falt moderately, grate a {mall nutmeg 
all over, dip the chops in the yolks of three eggs, and have ready 
crumbs of bread and fweet herbs, dip them in, and clap them 
together in their former fhape again, and put it on a {mall fpit 5 
roaft it before 2 quick fire, fet a dith under, and bafte it with 
a little piece of butter, and then keep bafting with what comes 
from it, and throw fome crumbs of bread and fweet herbs all 
over it while roafting ; when it is enough take it up, lay itin 
the difh, and have ready half a pint of good made gravy and 
what comes from the mutton ; take two fpoonfuls of catchup, 
and mix a tea-{poonful of flour with it and put to the gravy, 
ftir it together and give it a boil, and pour over the mutton. 
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N. B. You mutt obferve to take off all the fat of the infide, 
and the {kin of the top of the meat, and fome of the fat, if there 
be too much. When you put what comes from your meat into 
the gravy, obferve to pour out all the fat. 


A Neck of Mutton, called The Hafly Dif. 

TAKE a large pewter or filver dih, made like a deep foup- 
difh, with an edge about an inch deep on the infide, on which the 
lid fixes (with an handle at top) fo faft that you may lift it 
up full by that handle without falling. This difh is called a 
necromancer. Take a neck of mutton about fix pounds, take 
off the fkin, cut it into chops, not too thick, flice a French 
roll thin, peel and flice a very large onion, pare and flice three 
or four turnips, lay a row of mutton to the difh, on that a row 
of roll, then a row of turnips, and then onions, a little falt, 
then the meat, and fo on; put ina little bundle of fweet herbs, 
and two or three blades of mace; have a tea-kettle of water 
boiling, fill the difh, and cover it clofe, hang the difh on the 
back of two chairs by the rim, have ready three fheets of brown 
paper, tear each fheet into five pieces, and draw them through 
your hand, light one piece and hold it under the bottom of the 
difh, moving the paper about, as falt as the paper burns; light 
another ti'] a'l is burnt, and your meat will be enough. Fifteen 
minutes juft does it. Send it to table hot iu the dif. 


N. B. This difh was firft contrived by Mr, Rich, and is 
much admired by the nobility. 


To bake Lamb and Rice. 

TAKE a neck or loin of lamb, half roaft it, take it up, cut 
it into fteaks, then take half a pound of rice boiled in a quart 
of water ten minuies, put it tnto a quart of good giavy, with 
two or three blades of mace, and a little nutmeg. Do it over 
a ttove or flow hre till the rice begins to be thick ; then take it 
off, ftir in a pound of butter, and when that is quite melted, 
ftir in the yolks of fix eggs, firt beat; then take a difh and 
butter it all over, take the fteaks and put alittle pepper and falt 
over them, dip them in a little melted butter, lay them into the 
difh, pour the gravy wnich comes out of them over them, and 
then ine rice; beat the yolks of three eggs and pour al! over, 
fend it to the oven, and bake it better than half an hour. 


To fry a Loin of Lamb. 

Cur your lamb into chops, rub it over on both fides with 
the yolk of an egg, and fprinkle fome bread-crumbs, a little 
parfley, thyme, marjoram, and winter-favory chopped very fine, 
and a little lemon-peel chopped fine ; fry it in butter of a nice 
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light brown, fend it up ina dish by itfelf. Garnith with a good 
deal of fried parfley. 


Another Way of frying a Neck or Loin of Lamb. 

Cur it into thin fteaks, beat them with a rolling-pin, fry 
them in half a pint of ale, feafon them with a little falt, and 
cover them clofe ; when enough, take them out of the pan, 
lay them in a plate before the fire to keep hot, and pour all 
out of the pan into a bafon; then put in half a pint of white 
wine, a few capers, the yolks of two eggs beat, with a little 
nutmeg and a little falt ; add to this the liquor. they were fried 
in, and keep ftirring it one way all the time till it is thick, then 
put.in the lamb, keep fhaking the pan for a minute or two, lay 
the fteaks into the difh, pour the fauce over them, and have 
fome parfley in a plate before the fire to crifp. Garnifh your. 
difh with that and lemon. 


Lamb-Chops larded. 


Cur the beft end of a neck of lamb in chops, and lard one 
fide, feafon them with beaten cloves, mace and nutmeg, a little 
pepper and falt; put them into a ftew- pan, the larded fide up- 
permoft; put in half a pint of gravy, a gill of white wine, 
an onion, a bundle of fweet herbs, ftew them gently till tender ; 
take the chops out, fkim the fat clean off, and take out the 
onion and fweet herbs; thicken the gravy with a little butter 
rolled in flour, adda fpoonful of browning, a {poonful of catchup, 
and one of lemon-pickle. Boil it up till itis fmooth, put in 
the chops larded fide down, ftew them up gently for a minute 
or two; takethe chops out and put the larded fide uppermoft 
in the difh, and the fauce over them. Garnifh with lemon and 
pickles of any fort ; you may add truffles and morels and pickled 
mufhrooms in the fauce, if you pleafe; or you may do the 
chops without larding. 


Lamb-Chops en Cafcrole. 


Cur a loin of lamb in chops, put yolk of egg on both fides, 
and ftrew bread crumbs over, with a little cloves and mace, 
pepper and falt mixed ; fry them ofa nice light brown, and put 
them round in a difh clofe as you can, and leave a hole in the 
middle to put the following fauce in: all forts of {weet herbs 
and parfley chopt fine, ftewed a little in fome good thick gravy. 
Garnifh with fried parfley. 


Lo drefs a Dih of Lambs Bits. 


Skin the ftones and fplit them, lay them on a dry cloth with 
the {weetbreads and liver, and dredge them well with flour, 
and 
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and fry them in boiling lard, or butter, a light brown, then lay 
them on a fieve to drain, fry a good quantity of parfley, lay 
your bits on the difh, and the parfley in lumps over it, pour 
melted butter round them. 


To drefs Veal à la Bourgeoife. 


Cur pretty thick flices of veal, lard them with bacon, and 
feafon them with pepper, falt, beaten mace, cloves, nutmeg, 
and chopped parfley; then take the ftew-pan and cover the 
bottom with flices of fat bacon, Jay the veal upon them, cover 
it, and fet it oves a very flow fire for eight or ten minutes, juft 
to be hot and no more, then brifk up your fire, and brown your 
veal on both fides, then {hake fome flour over it and brown it; 
pour in a quart of good broth or gravy, cover it clofe, and let 
it ftew gently till it is enough; when enough, take out the 
flices of bacon, and fkim all the fat off clean, and beat up the 
yolks of three eggs with fome of the gravy; mix all together, 
and keep it ftirring one way till it is fmooth and thick, then 
take itup, lay your meat in the difh, and pour the fauce over 
it. Garnifh with lemon. 


A difguifed Leg of Veal and Bacon. 


Lard your veal all over with flips of bacon and a little 
lemon-peel, and boil it with a piece of bacon; when enough, 
take it up, cut the bacon into flices, and have ready fome dried 
fage and pepper rubbed fine ; rub over the bacon, lay the veal 
in the difh and the bacon round it, ftrew it all over with fried 
parfley, and have green-fauce in cups, made thus: take two 
handfuls of forrel, pound it in a mortar, and fqueeze out the 
juice, put it into a fauce-pan with fome melted butter, a little 
fugar, and the juice of a lemon, Or you may make it thus : 
beat two handfuls of forrel in a mortar, with two pippins quar- 
tered, fqueeze the juice out, with the juice of a lemon, or vi- 
negar, and fweeten it with fugar. 


Loin of Veal en Epigram. 


Roast a fine loin of veal as directed in the chapter for 
roafting ; take it up, and carefully'take the fkin off the back part 
without breaking ; take and cut out all the lean meat, but 
mind and leave the ends whole, that it may hold the following 
mince-meats: mince all the meat very fine with the kidney 
part, put itin a little veal gravy, enough to moiften it with the 
gravy that comes from the loin; put in a little pepper and fale, 
fome lemon-peel fhred fine, the yolks of three eggs, a fpoonful 
of catchup, and thicken it with a little butter rolled in flour ; 
give it a fhake or two over the fire and put it into the lain, and 
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then puil the fkin over; if the fkin fhould not quite cover it, 
give it a brown with a hot iron, or put it in an oven for fifteen 
minutes. Send it up hot, and garnifh with barberries and le- 
mon. 

To make a Porcupine of a Breaft of Veal. 

Bone the fineft and largeft breaft of veal you can get, rub it 
over with the yolks of two eggs, {pread it on a table, lay over it 
a little bacon cut as thin as poffible, a handful of parfley fhred 
fine, jthe yolks of five hard-boiled eggs chopped fmall, a little 
lemon-peel cut fine, nutmeg, pepper, and falt to your tafte, 
and the crumb of a penny loaf fteeped in cream, roll the breaft 
clofe, and fkewer it up, then cut fat bacon and the lean of ham 
that has been a little boiled, or it will turn the veal red, and 
pickled cucumbers about two inches long to anfwer the other 
lardings, and lard it in rows, firft ham, then bacon, then cu- 
cumbers, till you have larded it all over the veal ; put it ina 
deep earthen pot with a pint of water, and cover it and fet it 
in a flow oven two hours; when it comes from the oven {kim 
the fat off, and ftrain the gravy through a fieve into a ftew-pan, 
put ina glafs of white wine, a little lemon-pickle, and caper- 
liquor, a fpoonful of mufhroom catchup, thicken it with a little 
butter rolled in flour, Jay your porcupine on the difh, and pour 
it hot upon it, cut a roll of force-meat in four flices, lay one at 
each end and the other at the fides; have ready your {weet- 
bread cut in flices and fried, lay them round it with a few mufh- 
rooms, It is a grand bottom-difh when game is not to be 
had. 

N. B. Make the force-meat of a few chopped oyfters, the 
crumbs of a penny loaf, half a pound of beef-fuet thred fine, and 
the yolks of four eggs ; mix them well together with nutmegs, 
Cayenne pepper, and falt to your tafte, fpread it on a veal caul, 
and roll it up clofe like a collared eel, bind it in a cloth, and 
boii it one hour, 

A Pillaw of Veal. 

TAKE a neck or breaft of veal, half roaft it, then cut it into 
fix pieces, feafon it with pepper, falt, and nutmeg ; take a pound 
of rice, put to it a quart of broth, fome mace, and alittle falt, 
do it over a ftove or very flow fire till it is thick, but butter 
the bottom of the difh or pan you do it in; beat up the yolks 
of fix eggs and ftir into it; then take a little round deep difh, 
butter it, lay fome of the rice at the bottom, then lay the veal 
on a round heap, and cover it all over with rice, wafli it over 
with the yolks of eggs, and bake it an hour and a half; then 
open the top and pour in a pint of rich good gravy. Garnifh 
aah a Seville orange cut in quarters, and fend it to table 

of, 
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To make a Fricando of Veal. 


Cur fteaks half an inch thick and fix inches long out of 
the thick part of a leg of veal, lard them with fmall cardoons, 
and duft them with flour, put them before the fire to broil 
a fine brawn, then put them into a large toffing-pan, with 
a quart of good gravy, and let it ftew half an hour, then put in 
two tea-fpoonfuls of lemon-pickle, a meat-{poonful of walnut- 
catchup, the fame of browning, a flice of lemon, a little an- 
chovy and Cayenne, a few morels and truffles; when your 
fricandos zre tender, take them up, and thicken your gravy 
with flour and butter, ftrain it, place your fricandos in the difh, 
pour your gravy on them: garnifh with lemons and barberries. 
You may lay round them force-meat balls fried, or force-meat 
tolled in a veal caul, end yolks of eggs boiled hard. 


Bombarded Veal. 


Get a fillet of veal, cut out of it five lean pieces as thick as 
your hand, round them up a little, then lard them very thick 
on the round fide with little narrow thin pieces of bacon, take 
five fheeps’ tongues (being firft boiled and blanched), lard 
them here and there with very little bits of lemon-peel, and 
make a well-feafoned force-meat of veal, bacon, ham, beef- 
fuet, and anchovy beat well; make another tender force-meat 
of veal, beef-fuet, mufhrooms, fpinage, parfley, thyme, fweet- 
marjoram, winter-favory, and green onions. Seafon with 
pepper, falt, and mace; beat it well, make a round ball of the 
other,force-meat and ftuff in the middle of this, roll it up in a 
veal caul, and bake it; what is left, tie up like a Bologna 
faufage and boil it, but firft rub the caul with the yolk of an 
egg; put the larded veal into a ftew-pan with fome good 
gravy, and ftew it gently till itis enough; fkim off the fat, put 
in fome truffles and morels, and fome mufhrooms. Your force- 
meat being baked enough, lay it in the middle, the veal round 
it, and the tongues fried, and laid between; the boiled cut into 
flices and fried, and throw all over. Pour on them the fauce. 
You may add artichoke-bottoms, fweetbreads, and cock’s- 
combs, if you pleafe. Garnifh with lemon. 


Veal Rolls. 

TAKE ten or twelve little thin flices of veal, Jay on them 
fome force-meat, accarding to your fancy, roll them up, and 
tie them juft acrofs the middle with coarfe thread, put them on 
a bird-fpit, rub them over with the yolks of eggs, flour them, 
and bafte them with butter. Half an hour will do them. Lay 
them into a difb, and have ready fome good gravy with a few 
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trufes and morels, and fome mufhrooms. Garnith with 
lemon, 
Veal Olives. 

Cor them out of a leg of veal, and do them the fame as 

eef olives, with the fame fauce ard garnifh. 

Or thus: cut fome flices of a leg of veal, about three inches 
long, and two broad, cut them thin, fpread them on the table, 
and hack them with the back of a knife ; put fome yolk of egg 
over them, and fome favoury force-meat on the egg as thick as 
the veal, then fome yolk of egg over it; roll them up tight, 
and tie them with a ftring ; rub them all over with yolk of egg, 
and ftrew bread-crumbs over them; have ready a pan of boil- 
ing fat; fry them of a gold colour, put them before the fire to 
drain. Have ready the following ragoo: put about two ounces 
of butter in your ftew-pan, and melt it, put a fpoonful of flour, 
and ftir it about till ic is fmall; put a pint of gravy, a glafs of 
white wine, fome pepper and falt, a little cloves and mace, a 
little ham or lean bacon cut fine, two fhalots cut fine, and half 
a lemon, ftew them gently for ten minutes, ftrain it through a 
fieve, fkim oif the fat, then put it into your pan again, add a 
fweetbread cut in pieces, aitichoke-bottoms cut in pieces, fome 
force-meat bails, a few truffles and morels, and mufhrooms, a 
fpoonful of catchup, give them a boil up; put your olives in 
the difh, and pour the ragoo over them. Garnifh with lemon. 


Olives of Veal the French Way. 


TAKE two pounds of veal, fome marrow, two anchovies, 
the yolks of two hard eggs, a few mufhrooms, and fome oyf- 
ters, a little thyme, marjoram, parfley,-{pinage, lemon-peel, 
falt, pepper, nutmeg, and mace, finely beaten, take your veal 
caul, lay a laver of bacon and a layer of the ingredients, roll 
it in the veal caul, and either roaft it or bake‘it. An hour 
will do either. When enough, cut it into flices, lay it into your 
dih, and pour good gravy over it. Garnifh with lemon. 


Veal Blanquets. 

Roast a piece of fillet of veal, cut off the fkin and nervous 
parts, cut it into little thin bits, put fome butter into a ftew-pan 
over the fire with fome chopped onions, fry them a little, then 
add a duft of flour, ftir it together, and put in fome good broth 
or gravy, and a bundle of {weet herbs; feafon it with fpice, 
make it of a good tafle, and then putin your veal, the yolks 
of two eggs beat up with cream and grated nutmeg, fome chop- 
ped parfley, a fhalot, fome lemon-peel grated, and a little 
juice of lemon, Keep it ftirring one way ; when enough, difh 
if up. 
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A Shoulder of Veal â la Piedmontoife, 


Taxes a fhoulder of veal, cut off the fkin that it may hang 
at one end, then lard the meat with bacon and ham, and fea- 
fon it with pepper, falt, mace, fweet herbs, parfley, and lemon- 
peel; cover it again with the fkin, ftew it with gravy, and when 
it is juft tender, take it up; then take forrel, fome lettuce chop- 
ped fmall, and ftew them in fome butter with parfley, onions, 
and muthrooms; the herbs being tender put to them fome of 
the liquor, fome fweeibreads and fome bits of ham, Let all 
ftew together a little while; then lift up the fkin, lay the ftewed 
herbs over and under, cover it with the fkin again, wet it with 
meled butter, ftrew it over with crumbs of bread, and fend it 
to the oven to brown ; ferve it hot, with feme good gravy in 
the dih: The French ftrew it over with Parmefan before it 
goes to the oven, 


Sweeibreads of Veal à la Dauphin’. 

TAKE the largeft {weetbreads you ean get, and lard them 5 
open them in fuch a manner as you can {tuff in force-meat, 
three will make a fine difh: make your ftorce-meat with a 
Jarge fowl or young cock; {kin it, and pluck off all the flefh ; 
take half a pound of fat and ‘ean bacon, cut thefe very fine 
and beat them in a mortar ; feafon it with an anchovy, fome 
nutmeg, a little lemon-peel, a very little thyme, and fome 
parfley; mix thefe up with the yolks of two eggs, fill your 
fweetbreads and faften them with fine wooden fkewers; take 
the ftew-pan, lay layers of bacon at the bottom of the pan, 
feafon them with pepper, falt, mace, cloves, fweet herbs, and 
a large onion fliced ; upon that lay thin fices of veal, and then 
lay on your f{weetbreads ; cover it clofe, let it ftand eig#t or 
ten minutes over a flow fire, and then pour io a quart of boiling 
water or broth ; cover it clofe, and let it flew two hours very 
fofily ; then take out the fweetbreads, keep them hot, {train the 
gravy, flim all the fat off, boil it up till there is about half a 
pint, putin the fweetbreads, and give them two or three mi- 
putes tew in the gravy, then lay them in the difh, and pour 
the gravy over them. Garnifh with lemon. 


Another Tay to drefs Sweethreads. 

Do not pat any water or gravy into the flew-pan, but put 
the fame veal end bacon over the: fweetbreads, and feafon as 
under directed; cover them clofe, put fire aver as well as un- 
der, and when they are enough, take out the fweetbreads, put 
in a ladleful of Erav yan boil it, and ftrain it, {kim of all the 
fat, let it boil till it jellies, then put in the fweetbreads to 


glaze ; 
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glaze ; lay efence of ham in the difh, and lay the fweetbreads 
upon it; or make a very rich gravy with mufhrooms, truffles, 
and morels, a glafs of white wine, and two fpoonfuls of 
catchup. Garnifh with cock’s-combs forced, and ftewed in 
the gravy. 

WV. B. You may add to the firft, truffles, morels, mufhrooms, 
cock’s. combs, palates, artichoke-bottoms, two fpoonfuls of white 
wine, two of catchup, or juft as you pieafe. 

*,* There are many ways of drefling fweetbreads: you 
may lard them with thin flips of bacon, and roaft them with 
what fauce you pleafe ; or you may marinate them, cut them into 
thin flices, Hour them and fry them, Serve them up with fried 
parfley, and either butter or gravy. Garnifh with lemon, 


Sweetoreads en Cordennier, 

TAKE three fweetbreads and parboil them, take a flew-pan 
and lay layers of bacon or harm and veal, over that lay the 
fweetbreads on with the upper fice downwards, put a layer of 
veal and bacon over them, a pint of veal broth, three or four 
blades of mace, ftew them gently three quarters of an hour; 
take the fweetbreads out, ftrain off the gravy through a fieve, 
and fkim off the fat; make an eumlet of yolks of eggs in the 
following manner: beat up four yolks of eggs, put two ina 
plate, and put them over a ftew-pan of water boiling on the 
fire, put another plate over them, and they will foon be done 3 
puta little fpinage-juice into the other half and ferve it the fame; 
cut it out in fprigs or what form you pleafe, and put it over 
the fweetbreads in the difh, and keep them as hot as you can; 
put fome butter rolled in flour to thicken tbe gravy, two yolks 
of eggs beat up in a gill of cream; put it over the fire and keep 
ftirting it one way till it is thick and fmooth; put it under the 
fweetbreads and fend them up. Garnifh with lemon and beet- 
root. 

Calf’s Chitterlings, or Andouilles. 

TAKE fome of the largeft calf’s nuts, cleanfe them, cut 
them in pieces proportionable to the length of the puddings 
you defign to make, and tie one end to thofe pieces; then take 
fome bacon, with a calf’s udder and chaldron blanched and 
cut into dice or flices, put them into a ftew-pan and feafon 
with fine {pice pounded, a bay leaf, fome falt, pepper, and fhalot 
cut fmall, and about half a pint of cream ; tofs it up take off the 
pan and thicken your mixture with four or five yolks of eggs, 
add fome crumbs of bread, then fill up your chitterlings with 
the ftuffing ; keep it warm, tie the other ends with packthread, 
blanch and boil them like hog’s chitterlings, let them grow 
cold in their own liquor before you ferve them up 3; broil them 
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over a moderate fire, and ferve them up pretty hot. This 
fort of andouilles or puddings muft be made in fummer, 
when hogs are feldom killed. 


To drefs Calf’s Chitterlings curioufly. 

Cur a calf’s nut in flices of its length, and the thicknefs of a 
finger, together with fome ham, bacon, and the white of 
chickens cut after the fame manner; put the whole intoa 
ftew-pan feafoned with {falt, pepper, {weet herbs, and fpice; 
then take the guts cleanfed, cut and divide them in parcels, and 
fill them with your flices; then lay in the bottom of a kettle or 
pan fome flices of bacon and veal, feafon them with fome pep- 
per, falt, a bay-leaf, and an onion, and lay fome bacon and 
veal over them; then put in apint of white wine, and let it fiew 
foftly, clofe covered, with fire over and under it, if the pot or 
pan will allow it; then broil the puddings on 2 fheet of white 
paper, well buttered on the infide, 


To drefs a Calf’s Liver in a Caul. 

TAKE off the under-fkins, and fhred the liver very fmall, 
then take an ounce of truffles and morels chopped {mal], with 
parfley ; roaft two or three onions, take off their outermoft 
coats, pound fix cloves and a dozen coriander-feeds, add them 
to the. onions, and pound them together in a marble mortar ; 
then take them out, 2nd mix them with the liver; take a pint 
of cream, halfa pint of milk, and feven or eight new-laid eggs; 
beat them, together, boil them, but do not let them curdle, 
fhred a pound of fuet as fmall as you can, half melt itin a 
pan, and pour it into your egg and cream, then pour it into 
your liver, then mix al! well together, feafon it with pepper, 
falt, nutmeg, and a little thyme, and let it ftand till it is cold; 
fpread a caul over the bottom and fides of the-ftew.pan, and put 
in your hafhed liver and cream all together, fold it up in the 
caul in the fhape of a calf’s liver, then turn it upfide down 
carefully, lay itin a dif that will bear the oven, and do it over 
with beaten egg, dredge it with grated bread, and bake it in an 
oven. Serve it up hot for a firt courfe, 


To roaft a Calf’s Liver. 

Lard it with bacon, fpit it firft, and roaft it: ferve it up 
with good gravy. 

Calves Feet flewed, 

Cur acalf’s foot into four pieces, put it into a fauce-pan 
with half a prot of foft water and a middling potatoe ; ferape 
the outfide fkin clean off, flice it thin, and a middling onion 
peeled and fliced thin, fome beaten pepper and falt, cover it 


clofe, 
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clofe, and let it ftew very foftly for about two hours after it 
boils ; be fure to let it fimmer as foftly as you can; eat it with- 
out any other fauce: it is an excellent dith. 


To make Fricandilias. 

Taxe two pounds of lean veal and half a pound of kidney- 
fuet chopped fmall, the crumb of a two-penny French roll 
foaked in het milk ; fqueeze the milk out and put it to the veal; 
teafon it pretty high with pepper and falt, and grated nutmeg 5 
make it into balis as big as a tea-cup, with: the yolks of eggs 
over it, and fry them in butter till they are of a'fine light brown ; 
have a quart of veal broth in a itew-pan, ftew them gently ice 
quarters of an hour, thicken it with butter rolled in flour, and 
add the juice of half a lemon; put it in a dith with the fauce 
over, and garnifh with notched lemon and beet root. 


To make a Scotch Haggafs. 

TAKE the lights, heart, and chitterlings of a calf, chop 
them very fine, and a pound of fuet chopped fine; feafon with 
pepper and falt to your palate; mix in a see of flour or 
oatmeal, rollit up, and put itinto aceli’s bag, and boil it; an 
hour and a half will do it. Some add a a of good thick 
cream, and put in a little beaten mace, cloves, or nutmeg; or 
all-{pice is very good in it, 

To make it fweet with Fruit, 

TAKE the meat and fuet as above, and flour, with beaten 
mace, cloves, and nutmeg to your palate, a pound of cur- 
rants wafhed very clean, a pound of raifins ftoned and chop- 
ped fine, half a pint of fack; mix all well together, and boil 
it in the calf’s bag two hours. You mutt carry it to table in 
the bag it was boiled in. 


To drefs a Ham à la Braife. 

CLEAR the knuckle, take off the fwerd, and lay it in water 
to frefhen ; then tie it about with a ftring ; take fices of bacon 
and beef, beat and feafon chem well with {pice and fweet herbs ; 
then Jay them in the bottom of a kettle, with onions, par{aips, 
and carrots fliced, with fome cives and parfley; lay in your bam 
the fat fide uppermoit, and cover it with {lices of beef, and 
over that with flices of bacon; then Jay on fome fliced roots 
and herbs the fame as under it: cover it clofe, and flop it 
clofe with pafe ; put fire both over and under it, and let it ftew 
with a very flow fire twelve hours; put it in a pan, dredge it 
well with grated bread, and brown it with a hot iron; or put 
it in the oven, and bake it one hour: then ferve it upon a clean 


napkin, Garnifh with raw parfley. 
G 3 N B. 


86 THE AR® OF TCOORERY 


N. B. If you eat it hot, make a ragoo thus: take a veal 
{weetbread, fome livers of fowls, cocks-combs, mufhrooms, 
and truffles; tofs them up in a pint of good gravy, feafoned 
with fpice as you like it; thicken it with a piece of butter rolled 
in flour, and a glafs of red wine; then brown your ham as 
above, and let it dtand a quarter of an hour to drain the fat out 5 
take the liquor it was ftewed in, {train it, fkim all the fat off, 
put it to the gravy, and boil it up with a fpoonful of browning. 
It will do as well as the eflence of ham. Sometimes you 
may ferve it up with a ragoo of crawfifh, and fometimes with 
carp-fauce. 


To roaft a Ham or Gammon. 

Take of the (werd, or what we call the fkin, or rind, and 
lay itin lukewarm water for two or three hours; then lay it in 
a pan, pour upon it a quart of canary, and let it fteep in it for 
ten or twelve bours. When you have fpitted it, put fome 
fheets of white paper over the fat fide, pour the canary in which 
it was foaked in the dripping-pan, and bafte it all the time 
it is roafting ; whenit is roafted enough pu'l of the paper, and 
dredge it well with crumbled bread and parfley fhred fine ; make 
the fire brifk, and brown it well. If you heatit hot, garnifh it 
with rafpings of bread: if cold, ferve it on a clean napkin, and 
garnifh it with parfley for a fecond courfe. 

Or thus: take off the fkin of the ham or gammon, when 
you have half-boiled it, and dredge it with oatmeal fifted very 
fine, bafte it with butter, then roaft it gently two hours; ftir 
up your fire, and brown it quick; when fo done, difh it up, 
and pour brown gravy in the difh. Garnifh with bread rafps 
ings, if hot; ifcold, garnifh with parfley. 


To make Effence of Ham, 

Take aham, and cut off all the fat, cut the lean in thin 
pieces, and lay them in the bottom of your ftew pan; put over 
them fix onions fliced, two carrots, 
three leeks, a few freh mufhrooms, 
herbs, four or five fhalots, and fome cloves and mace; put a 
little water at the bottom ; fet it on a gentle ftove till it begins 
to flick; then put in a gallon of veal broth to a ham of four- 
teen pounds, (more or lels broth, according to the fize of the 


ham,) let it ftew very gently for one hour; then firain it off, 
and put it away for ufe, 


and one parfnip, two or 
a little parfley and fweet- 


To fluff a Chine of Pork, 
MAKE a fluffing of the fat leaf of. pork, parley, thyme, 
fage, egos, crumbs of bread; fea‘on it with pepper, fait, fha- 


lot, 
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Jot, and nutmeg, and uff it thick; then roaft it cently, and 
when: it is about a quarter roafted, cut the fkin in fips: and 
make your fauce with apples, hone peel, two or three cloves, 
and a blade of mace; fweeten it with fugar, put fome butier 
in, and have muftard in a cup. 


To barbecue a Lrg of Pork, 


Lay down your jez to a good fire, put into the dripp! ng- 
pan two bottles of red wine, bafte your pork with itail the time 
it is roafting ; when it is enough; take up what is left in the 
pan, put to it two anchovies, “the yolks of three eggs boiled 
hard and pounded fine, with a quarter of a pound of butter and 
halif a lemon, a bunch of {weet herbs, a tea- fpoonful of lemon- 
pickle, a fpoonful of catchup, and one of tarragon vinegar, or 
a little tarragon fhred fmall, boil them a few. minutes, then 
draw your pork, and cut the ikin down from the botiom of the 
fhank in rows an inch broad, raife every other row, and roll 
it to the fhank, ftrain your fauce, and pour it on boiling hot; 
lay oylter-patties all round the pork, and fprigs of green parley. 


Various Ways of dreffing a Pig. 

Firet fkin your pig up to the ears whole, then make a good 
plumb-pudding batter, with good becf fat, fruit, eggs, milk, 
and flour ; fili the fkin, and few it up; it will look like a pig ; 
but you muft bake it, flour it very well, and rub it all over 
with butier, and when it is near enough, draw it to the oven’s 
mouth, rub it dry, and put it in again for a few minutes; lay 
itin the difh, and let the fauce be fmall gravy and butter in 
the dilh : cutthe other part of the pig into four quarters, raatt 
them as you do lamb, throw mint and parfley on it as it roatt. ; 
then jay them on water-crefies, and have mint-fauce in a safon. 
Any one of thefe quarters will make a pretty fide-difh: oc 
take one quarter and roaft, cut the other in tteaks, end fry 
them fine and brown. Have ftewed fpinage in the dih; and 
lay the roaft upon it, and the fried in the middie. Garmfh 


with hard eggs and Seville oranges cut into quarters, anc bave 
fome Matters iaa cup: or for change, you may have good gravy 
in the difh, and garnifh with fried party and lemon; or you 


may make a ragoo of fweetbreads, artichoke-bottoms, truffles, 
tnorels, and good gravy, and pour over them. Garnith with 
lemon. Fither of thefe will do for a top-dith of a firit courrie? 
You may fricaffee it white for a fecond courfe at top, or a fide- 
difh. 

You may takea pig, fkin him, and fill him with force-meat 
made thus: take two pounds of young pork, fat and all, two 


pounds of veal the fame, fome fage, thyme, parfley, a litje 
4 lemon- 
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lemon-peel, pepper, falt, mace, cloves, and a nutmeg: mix 
them and beat them fine in a mortar, then fill the pig, and 
few it up. You may either roaft or bake it. Have nothing but 
good gravy in the difh. Or you may cut it into flices, and 
lay the head in the middle. Save the head whole with the fkin 
on, and roaft it by itfelf: when it is enough, cut it in two 
and Jay it in your difh: have ready fome good gravy and dried 
fage rubbed in it, thicken it with a piece of butcer rolled in 
flour, take out the brains, beat them up with the gravy, and 
pour them into the difh. 

N. B. You may make a very.good pie of it, as you may fee 
in the directions for pies, which you may either make a bottom 
or fide-dith. 

You muft obferve in your white fricaflee that you take off the 
far. Or you may make a very good difh thus: take a quar- 
ter of a pig fkinned, cut it into chops, feafon them with fpice, 
and wath them with the yolks of eggs, butter the bottom of a 
difh, lay thefe Reaks on the dih, and upon every fieak lay fome 
force-meat the thicknefs of half.a crown, made thus: Take 
half a pound of veal, and of fat pork the fame quantity, chop 
them very well together, and beat them in a mortar fine ; add 
fome {weet herbs and fage, a little lemon-peel, nutmeg, pep- 
per, and falt, and a little beaten mace; upon this lay a layer 
of bacon or ham, and then a bay leaf; take a little fine 
fkewer and ftick it juft in about two inches long tohold them 
together, then pour a little meited butter over them, and fend 
them to the oven to bake: when they are enough, lay them in 
your difh, and pour good gravy over them, with mufhrooms, 
and garnifh with lemon. 


A Pig in Felly, 

Cur it into quarters, and lay it into your ftew-pan; put 
in one calf’s foot and the pig’s feet, a pint of Rhenifh wine, the 
juice of four lemons, and one quart of water, three or four 
blades of mace, two or three cloves, fome falt, and a very little 
piece of lemon-pee]; ftove it, or do it over a flow fire twa 
hours; then take it up, lay the pig into the difh you intended 
tor it, then ftrain the liquor, and when the jelly is cold, fkim 
of the fat, and leave the fettling at the bottom. Beat up the 
whites of fix eggs, and boil up with the jelly about ten minutes, 
and putit through a bag till it is clear, then pour the jelly over 
the pig; then ferve it up cold in the jelly. 


Collared Pig. 

Kir a fine young roafting pig, drefs off the hair and draw it, 
and wath it clean, rip it open from one end to the other, and 
rake out all the bones; rod it all over with pepper and falt, a 

7 little 
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Jittle cloves and mace beat fine, fix fage leaves and {weet herbs 
chopped fmall; roll up your pig tight, and bind it with a fillet; 
fill the pot you intend to boil it in with foft water, a bunch of 
fweet herbs, fome pepper-corns, fome cloves and mace, a hand- 
ful of falt, and a pint of vinegar; when the liquor boils, put in 
your pig; boilit till it is tender ; ; takeit up, and when itis al- 
moft cold bind it over again, put it into an earthen pan and 
pour the liquor your pig was boiled in over it, and always keep 
it covered; when you want it, take it out of the pan, untie the 
fillet as fae as you want tocut it; then cut it in flices and lay 
it in your difh. Garnifh with parfley. 


To drefs a Pig the French Way. 

Spit your pig, lay it down to the fire, let it roaft till it is 
thoroughly warm, then cut it off the fpit, and divide it in 
twenty pieces. Set them to flew in half a pint of white wine 
and a pint of ftrong broth, feafoned with grated nutmeg, pep- 
per, two onions cut fall, and fome tripped thyme. Let it 
itew an hour, then put to it half a pint of ftrong gravy, a piece 
of butter rolled in flour, fome anchovies, and a ieee of 
vinegar or mufhroom-pickle ; when it is enough, lay it in 
your difh, and pour the gravy over it, then garni with 
orange and lemon. 


To drefs a Pig au Pere Douillet, 


Cur off the head, and divide it into quarters, lard them 
witb bacon, feafon them well with mace, cloves, pepper, nuts 
meg, and falt. “Lay a layer of fat bacon at the bottom of a 
kettle, lay the head in the middle, and the quarters round ; 
then put in a bay-leaf, an onion fliced, lemon, carrots, parf- 
nips, parfley, and cives ; cover it again with bacon, put in a 
quart of broth, ftew it over the fire for an hour, and then take 
it up; put your pig into a ftew-pan or kettle, pour in a bottle 
of white wine, cover it clofe, and let it flew for an hour very 
foftly. If you would ferve it cold, let it ftand till it is to; 
then drain it well, and wipe it, that it may look white, and 
lay it in a difh with the head in the middle and the quarters 
round, then throw fome green parfley all over: or any one of 
the quarters is a very pretty difh, laid on water-crefles. If you 
wotild have it hot, whilft your pig is {tewing in the wine, take 
the firft gravy it was ftewed in, and ftrain it, fkim of all the 
fat, then take a fweetbread cut into five or fix flices, fome truffles, 
morels, and mufhrooms ; ftew all together till they are enough, 
thicken it with the yolks of two eggs, or a piece of butter 
rolled in flour, and when your pig is enough take it out, and 
Jay it in yi difh ; put the wine it was ftewed in to the ragoo, 
then pour all over the pig, and garnifh with lemon, 

A Pig 
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A Pig Matelote. 


Gur and fcald your pig, cut off the head and pettitoes, 
then cut your pig in four quarters, put them with the head and 
toes into cold water ; cover the bottom of a ftew-pan with flices 
of bacon, and place over them the faid quarters, with the 
pettitoes, and the head cut in two. Seafon the whole with 
pepper, falt, thyme, bay leaf, an onion, and a bottle of white 
wine; lay over more flices of bacon, put over it a quart of 
water, and let it boil. Take two large eels, fkin and gut them, 
and cut them about five or fix inches long; when your pig is 
half done, put in your eels, then boil a dozen of large craw- 
filh, cut off the claws, and take off the fhells of the tails; and 
when your pig and cels are enough, lay firft your pig and the 
pettstocs round it, but do not put in the head, (it will be a 
pretty difh cold,) then lay your cels and crawffh over them, 
and take the liquor they were ftewed in, {kim off all the fat, 
then add to it half a pint of ftrong gravy, thickened with a little 
piece of butter rolied in flour, and a !poonful of browning, and 
pour over it, then garnilh with crawfifh and lemon, This will 
do for a firft courfe or remove. Fry the brains and lay round, 
and all over the difh, 


To drefs a Pig like a fat Lamb. 


Take a fat pig, cut off his head, flit and trufs him up like 
alamb; when he is flit through the middle and fkinned, par- 
boil him a little, then throw fome parfley over him, roaft it 
and dredge it. Let your fauce be half a pound of butter and 
a pint of cream, ftirring all together till itis fmooth; then 
pour it over and fend it to table, 


Barbecued Pig. 


Havin drefled a pig ten or.twelve weeks old, as if you ine 
tended to roaft it, make a force-meat in the following manner: 
take the liver of the pig, two anchovies, and fix fage leaves 
chopped fmall; put them into a marble mortar with the crumbs 
of a penny-loaf, halfa pint of Madeira wine, four ouces of but- 
ter, and half a tea-fpoonful of Cayenne pepper, beat tbem all 
together to a pafte, put it into your pig’s belly, and few it up; 
Jay your pig down, at a good diftance, before a large briik 
fire ; put into your dripping-pan two bottles of red wine and 
one of Madeira, bale it with the wine all the time it is roafting, 
and when it is half roafted, put two penny loaves under the pigs 
if there is not wine enough put in more, and when the pig is 
near done, take the loaves and fauce out of the pan, and put 
to the fauce half a lemon, a bundle cf {weet herbs, an anchovy 


chopped 
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chopped fmall, boil it five minutes, and then draw your pig when 
it has roafted four hours; put into the pig’s mouth an orange 
or lemon, and a loaf on each fide ; fkim off the fat, and ftrain 
your fauce through a fieve, and pour over the pig boiling hot ; 
ferve it up garvifhed with lemon and barberries; or you may 
bake it, only keep it bafting with wine. 


To drefs Pigs? Pettitces. 


PuT your pettitoes into a fauce-pan with half a pint of 
wacer, a blade of mace, a little whole pepper, a bundle of 
{weet berbs, and an onion. Let them boil five minutes, then 
take out the liver, lights, and heart, mince them very fine, 
grate a little nutmeg over them, and fhake a little four on them; 
Jet the fect do till they are tender, then take them out and ftrain 
the liquer, put all together with a little falt and a piece of 
butter as big as 2 walnut, fhake the fauce-pan often, let it fim- 
mer five or fix minutes, then cut fome toafted fippets and lay 
round the difh, lay the mince-meat and fauce in the middle, 
and the pertitoes fplit round it. You may add the juice of half 
a lemon, or a very little vinegar. 


To make a pretty Dip of a Breaft of Venifin, 

Take half a pound of butter, flour your venifon, and fry 
it of a fine brown on both fides ; then take it up and keep it 
hot covered in the difh ; take fome flour and ftir it into the 
butter till it is quite thick and brown (but take great care it 
do not burn), ftir in it half a pound of Jump-fugar beat fine, 
and pour in as much red wine as will make it of the thicknefs 
of aragoo; fqueeze in the juice of a lemon, give it a boil up, 
and pour it over the venifon, Do not garnifh the difh, but 
fend it to table. 


To boil a Haunch or Neck cf Venifon. 


Lay it in falt for a week, then boil it in a cloth well flour- 
ed; for every pound of venifon allow a quarter of an hour for 
the boiling. For fauce you muft boil fome cauliflowers, pulled 
into little fprigs, in milk and water, fome fine white cabbage, 
fome turnips cut into dice, with fome beet-root cut into long 
narrow pieces about an inch and a half long and half an inch 
thick ; lay a fprig of cauliflower, and fome of the turnips 
mafhed with (ome cream and a little butter ; let your cabbage 
be boiled and then beat in a fauce-pan with a piece of butter 
and falt, lay that next the cauliflower, then the turnips, then 
cabbage, and fo on till the difh is full; place the beet-root here 
and there, juft as you fancy: it lcoks very pretty, and is a fine 
dith, Have alittle melted butter in a cup, if wanted. 


N.B. A 
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N. B. A leg of mutton cut venifon-fafhion, and drefled the 
fame way, is a pretty difh : or a fine neck, with the icrag cut 
off. ‘This eats well boiled or hafhed, with gravy and {weet 
fauce, next day. 


CEM ASEC AV: 
To press POULTRY, GAME, Gz. 


To roaft a Turkey. 

HE beft way to roaft a turkey is to Joofen the fkin on the 

breaft, and f!i it with force-meat, made thus: take a 
quarter of a pound of beef-fuet, as much of crumbs of bread, 
a little lemon-peel, an anchovy, fome nutmeg, pepper, pariley, 
and a little thyme. Chop and beat them all well together, mix 
them with the yolk of an egg, and fluff up the breat; when 
you have no fuet, butter will do: or you may make your force- 
meat thus: fpread bread and butter thin, and grate fome nut- 
meg over it; when you have encugh roll it up, and fluff the 
breaft of the turkey ; then roaft it of a fine brown, but be fure 
to pin fome white paper on the breaft till it is near enough, 
You muft have good gravy in the difh, and bread-fauce, made 
thus : take a good piece of crumb, put it into a pint of water, 
with a blade or two of mace, two or three cloves, and fome 
whole pepper. Boil it up five or fix times, then with a fpoon 
take out the fpice you had before put in, and then you muft 
pour off the water (you may boil an onion in it, if you pleafe) ; 
then beat up the bread with a good piece of butter and a little 
falt. Or onion-fauce, made thus: take fome onions, peel 
them, and cut them into thin flices, and boil them half an hour 
in milk and water; then drain the water from them, and 
beat them up with a good piece of butter; fhake a little flour 
in, and ftir it all together with a little cream (if you have it), 
or milk will do; put the fauce into boats, and garnifh with 
lemon. 

Another way to make fauce: take half a pint of oyfters, 
ftrain the liquor, and put the oyfters with the liquor into a 
jauce-pan, with a blade or two of mace; let them juft lump, 
then pour in a glafs of white wine, lèt it boil once, and thicken 
it with a piece of butter rolled in flour. Serve this up ina 
bafon by itielr, with good gravy in the difh, for every body does 
not love oyfier-fauce. This makes a pretty fide-dith for fupper, 
or a corner-difh of a table for dinner. If you chafe it in the 
dith, add half a pint of gravy, and boil it up together, This 

fauce 
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fauce is good either with boiled or roafted turkies or fowls ; but 
you may leave the gravy out, adding as much butter as will do 
for fauce, and garnifhing with lemon, 

Ancther bread-fauce: take fome crumbs of bread, rubbed 
through a fine cullender, put to it a pint of milk, alittle butter, 
and fome falt, a few corns of white pepper, and an onion; boil 
them for ffteen minutes, take cut the onion and beat it up well, 
then tofs it up and put it in your fauce-boats. 


A white Sauce for Fowls or Chickens. 

Take a little ftrong veal gravy, witha little white pepper, 
mace, and falt boiled in it; have it clear from any fkin or fats 
as much cream, with a litele flour mixed in the cream, a little 
mountain wine to your liking ; boil it up gently for five minutes, 
then ftrain it over your chickens or fowls, or in boats. 


Ta make Adock Oyfter-Sauce, either for Turkies or Fowls boiled. 


Force the turkies or fowls as above, and make your fauce 
thus: take a quarter of a pint of water, an anchovy, a blade or 
two of mace, a piece of lemon-peel, and five or fix whole 
pepper-corns ; boil thefe together, then ftrain them, add as much 
butter with a little four as will do for fauce ; let it boil, and lay 
faufeges round the fowl or turkey, Garnifh with lemon. 


To make Mujor oomi- Sauce fir white Fowls of all Sorts. 

TAKE a quart of frefh mufhrooms, well cleaned and wafhed, 
cut them in two, put them in a fice pan, with a little butter, 
a blade of mace, and a little fait ; ftew it gently for half an hour, 
then add a pint of cream and the yolks of two eggs beat very 
well, and keep ftirring it till it boils up; then fqueeze half a 
lemon, put it over your fowls or turkies, or in bafons, or in 
z difh, with a piece of French bread, firk buttered then toafted 
brown, and juft dip it in boiling water; put it in the difh, 
and the mufhrooms over. 


Muforoom-Sauce for white Fowis boiled. 

Taxe half a pint of cream and a quarter of a pound of 
butter, flir them together one way till it ‘is thick ; then adda 
f{poonfat of mufhroom-pickle, pickled mufhrooms, or freth, if 
you have them. Gann ovly with lemon. 


To make Celery- Bee either for roafled or boiled Fowls, Turkies, 
Partridges, or any “ie Game. 

TAKE a large baie b of celery, wath and pare it very clean, 
cut it into little thin bits, ard boil it foftly in a little water till 
it is tender; then add a little beaten mace, fome nutmeg, pep- 

pers 
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per, and falt, thickened with a good piece of butter roiled in 
flour; then boil it up and pour in your difh. 

You may make it with cream thus: boil your celery as 
above, and add fome mace, nutmeg, a piece of butter as big 
as a walnut rolled in flour, and half a pint of cream; boil 
them all together. 


To make brown Celery-Sauce. 


Srew the celery as above, then add mace, nutmeg, pepper, 
falt, a piece of butter roiled in flour, with a glafs of red wine, 
a f{poonful of catchup, and half a pint of good gravy ; boil ail 
thefe together, and pour into the difh. Garnifh with lemon. 


To flew a Turkey or Fowl in Celery Sauce. 

You moft judge according to the largenefs of your turkey 
or fowl what celery cr fauce you want. Take a large fowl, 
put it into a fauce pan or pot, and put to it one quart of good 
broth or gravy, a bunch of celery wafhed clean and cut fmall, 
with fome mace, cloves, pepper, and all-fpice, tied loofe in a 
muflin rag; put in an onion and a fprig of thyme, a litle falt 
and Cayenne pepper ; let thefe ftew foftly till they are enough, 
then add a piece of butter rolled in flour; take up your fowl 
and pour the fauce over it, An hour will do a large fowl, or 
a {mall turkey; but a very large turkey will take two hours to 
do it foftly. If it is over-done or dry, it is fpoiled ; but you 
may be a judge of that if you look at it now and then. Mind 
to take out the onion, thyme, and fpice before you fend it to 
table. 

N. B. A neck of veal done this way is very good, and will 
take two hours doing. 


To make Egg-Sauce proper for roafted Chickens. 
MELT your butter thick and fine, chop two or three hard- 
boiled eggs fine, put them into a bafon, pour the butter over 
them, and have good gravy in the dif. 


Shalet-Sauce for roafled Fowls. 
TAKE fix fhalots chopped fine, put them into a fauce-pan 
with a gill of gravy, a fpoonful of vinegar, fome pepper and 


falt, ftew them for a minute; then pour them into your difh, 
or put it in fauce-boats. 


Carrier- Sauce, 

Take a Spanifh onion, and cut it in thin flices, put it 
into a deep plate, take half a pist of boiling water, with a 
fpoonful of vinegar, a little pepper and falt, and pour it over 
the onion, 

4 Shalote 
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Shalot-Sauce for a Scrag of Mutton boiled. 

Tans two fpoonfuls of the liquor the mutton is boiled in, 
two fpoonfuls of vinegar, two or three fhalots cut fine, with a 
little falt ; put it into a fauce-pan, with a piece of butter as 
big as a walnut rolled in a little four ; ftir it together, and give 
it a boil. For thofe who love fhalot, it is the prettieft fauce 
that can be made to a {crag of mutton. 


To drefs Livers with Mufhroom Sauce. 


TAKE fome pickled or frefh muthrooms cut fmall (both if 
you have them), and let the livers be bruifed fine, with a good 
deal of parfley chopped fmall, a fpoonful or two of catchup, a 
glafs of wbite wine, and as much good gravy as will make fauce 
enough ; thicken it with a piece of butter rolled in flour. 
This does either for roafted or boiled. 


A pretty little Sauce. 

TAKE the liver of the fowl, bruife it with a little of the 
liquor, cut a little lemon-peel fine, melt fome good butter, and 
mix the liver by degrees ; give it a boil, and pour it into the 
dilh. 

To make Lemon-Sauce for boiled Fowls. 

Taxe a lemon and pare off the rind, cut it into flices, and 
take the kernels out, cut it into fquare bits, blanch the liver of 
the fowl, and chop it fine; mix the lemon and liver together 
in a boat, and pour fome hot melted butter on it, and ftir it 
up. Boiling of it will make it go to oil. 


A German Vay of dreffing Fowls, 

TAKE a turkey or fowl, fluff the breaft with what force- 
meat you like, and fill the body with roafted chefnuts peeled. 
Roaft it, and have fome more roafted chefnuts peeled, put them 
in half a pint of goed gravy, with a little piece of butter rolled 
in flour; boil thefe together with fome fmall turnips and 
faufages cut in flices, and fried or boiled. Garnifh, with chef- 
nuts. You may leave the turnips out, 

N. B., You may drefs ducks the fame way, 


To drefs a Turkey or Fowl to Perfection. 


Bone them, and make a force-meat thus: take the fich of 

a fowl, cut it {mall, then take a pound of veal, beat it in a 
mortar with half a pound of beef-fuet, as much crumbs of 
bread, fome mushrooms, truffles, and morels eut (mall, a few 
{weet herbs and parfley, with fome nutmeg, pepper, and falt, 
a litle mace beaten, fome lemon-peel cut fine; mix all thefe 
together 
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together with the yolks of two eggs, then fill your turkey 
and roaft it. This will do for a large turkey, and fo in pro- 
portion for a fowl, Let your fauce be good gravy, with mufh- 
rooms, truffes, and morels in it: then garnifh with lemon, and 
for variety fake, you may lard your fowl or turkey. 


To flew a Turkey brown. 

Taxe your turkey after it is nicely picked and drawn, fill 
the {kin of the breaft with force-meat, and put an anchovy, 
a fhalot, and a little thyme in the belly ; lard the breaft with 
bacon, then put a good piece of butter in the ftew-pan, flour 
the turkey, and fry it juft of a fine brown; then take it out, 
and put it into a deep ftew-pan, or little pot, that will juft 
hold it, and put in as much gravy as will barely cover it, a 
glafs of white wine, fome whole pepper, mace, two or three 
cloves, and a little bundle of fweet herbs ; cover it clofe, and 
ftew it for an hour, then take up the turkey, and keep it hot 
covered by the fire, and boil the fauce to about a pint, {train it 
off, add the yolks of two eggs and a piece of butter rolled in 
flour; ftir it till it is thick, and then lay your turkey in the 
difh and pour your fauce over it. You may have ready fome 
little French loaves about the bignefs of an egg, cut off the 
tops, and take out the crumb; then fry them of a fine brown, 
fill them with ftewed oyfters, lay them round the difh, and 
garnifh with lemon. 


To flew a Turkey brown the nice Way, 

Bone it, and fill it with a forceemeat made thus: take the 
flefh of a fowl, half a pound of veal, and the fleh of two 
pigeons, with a well-picked or dry tongue, peel it, and chop it 
all together, then beat itin a mortar, with the marrow of a beef 
bone, or a pound of the fat of a loin of veal; feafon it with 
two or three blades of mace, two or three cloves, and half a 
nutmeg dricd at a good diftance from the fire, and pounded, 
with a little pepper and falt; mix all thefe well together, All 
your turkey, fry it of a fine brown, and put it into a litsle pot 
that will juft hold it; Jay four or five fkewers at the bottom 
of the pot to keep the turkey from flicking; put in a quart of 
good beef and veal gravy wherein was boiled fpice and {weet 
herbs, cover it clofe, and let it tew half an hour; then put 
in a glafs of white wine, one fpoonful of catchup, a large 
{poontul of pickled mufsrooms, and a few freth ones (if you 
have them}, a few truffes and morels, a piece of butter as big 
as a walnut rolled in flour; cover it clofe, and let it Rew half 
an hour longer; get the little French rolls ready fried, take 
fome oyfters and ftrain the liquor from them, then put the 
oyfters and liquor into a fauce-pan, with a blade of mace, a 

little 
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fittle white wine, and a piece of butter rolled in flour; let them 
ftew till thick, then fill the loaves, lay the turkey in the difh, 
and pour the fauce over it. If there is any fat on wie gravy 
take it off, and lay the loaves on each fide of the turkey. Gar- 
nifh with lemon when you have no loaves, and ‘take oyfters 
dipped in butter and fried. 

N. B. The fame will do for any white fowl. 


Turkies and Chickens dreffed after the Dutch Way. 

Borz them, feafon them with falt, pepper, and cloves ; then 
to cvery quart of broth put a quarter of a pound of rice or 
vermicelli: it is eat with fugar and cinnamon. The two 
laft may be left out. 


A Turkey fluffed after the Hamburgh Way. 

TAKE one pound of beef, three quarters of a pound of fuet, 
Mince it very fmall, feafon it with falt, pepper, cloves, mace, 
and {weet-marjoram; then mix two or three eggs with it, 
Joofen the fkin all round the turkey, and ftuff, and roak it. 


A Turkey à la daub, to be fent up hot. 

Cur the turkey down the back juft enough to bone it, 
without fpoiling the look of it, then {tuff it with a nice force- 
meat made of oyfters chopped fine, crumbs of bread. pepper, 
fait, fhalots, a very little thyme, parfley and butter, "fill it as 
full as you like, and few it up with a thread, tie it up in a clean 
cloth and boil it very white, but not too much. You may 
ferve it up with oyfter-fauce made good, or take the bones with 
a piece of veal, mutton, and bacon, and make arich gravy 
feafoned with pepper, falt, fhalots, and a little bit of mace, 
ftrain it off through a fieve, and tew your turkey in it, (after 
it is half boiled,) juft half an hour, difh it up in the gravy 
after it is well fkimmed, ftrained, and thickened with afew 
mufhrooms ftewed white, or ftewed pallets, force-meat balls, 
fried oyfters, or fweetbreads, and pieces of lemon. Difh it 
up with the breaft upwards; if you fend it up garnifhed with 
pallets, take care to have them ftewed tender firt; before 
you add them to the turkey, ‘you may put a few morels and 
truffles in your fauce, if you like it, but take care to wafh 
them clean. 

Turkey d-la daub, to be fent up cold. 

Bone the turkey, and feafon it with pepper and falt, then 
fpread over it fome flices of ham, upon that fome force-meat, 
upon thata fowl, boned and feafoned,as above, then more bam 
and force-meat, then few it up with thread; cover the bottom 


ef the ftew-pan with veal and ham, then lay in the turkey the 
H brealt 
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breaft down, chop all the bones to pieces, and -put them oft 
the turkey, cover the pan and fet it on the fire five minutes, 
then put in as much clear broth as will cover it, let it boil 
two hours, when it if more than half done, put in one ounce 
sf ifing-glafs and a bundle of herbs. When it is done enough, 
zake out the turkey, and ftrain the jelly through a bair freve, 
{kim off all the fat, and when it is cold, lay the turkey upon 
it, the breaft down, and cover it with the reft of the jelly. 
Let it Rand in fome cold place ; when you ferve it up, turn it 
on the difh it is to be ferved itt: if you pleafe, you may fpread 
butter over the turkey’s breaft, and put fome green parfley or 
flowers, or what you pleafe, and in what form you like. 


A Turkey, Se. in Felly. 

Borr a turkey, ora fowl, as white as you can, let it ftand 
till cold, and have ready a jelly made thus: take a fowl, fkin 
it, take off all the fat, do not cut it to pieces, nor break @e 
bones; take four pounds of a leg of veal, without any fat or 
fkin, put it into a well-tinned {auce-pan, put to it full three 
quarts of water, fet it on a very clear fire till it begins to 
fimmer ; be fure to fkim it well, but take great care it does 
not boil. When it is well fkimmed, fet it fo as it will but 
juft feem to fimmer ; put to it two large blades of mace, half 
a nutmeg, and twenty corns of white pepper, a little bit of 
lemon-peel as big as a fixpence. This will take fix or feven 
hours. doing. When you think itis a ftiff jelly, which you 
will know by taking a little out to cool; be fure to fkim off all 
the fat, if any, and be fure not to ftir the meat in the fauce- 
pan. A quarter of an hour before it is done, throw in a large 
tea-fpoonful of falt, fqueeze in the juice of half a fine Seville 
orange or lemon; when you think it is enough, ftrain it off 
through a clean fieve, but do not pour it off quite to the bot- 
tom, for fear of fettlings. Lay the turkey or fowl in the difh 
you intend to fend it tothe table in, beat up the whites of 
fix eggs to a froth, and put the liquor to it, then boil it five or 
fix minutes, and run it through a jelly-bag till it is very clear, 
then pour the liquor over it, let it tand till quite cold; colour 
fome of the jelly in different colours, and when it is near cold, 
with 2 {poop fprinkle it over, in what form or fancy you pleafe, 
and fend it to table; a few naftertium flowers fluck here and 
ihcre, look pretty, if you can get them, but thefe as well as 
lemon, &c. are entirely fancy. This is a very pretty difh for 
a cold collation or a fupper. All forts of birds or fowls may be 
done this way. 

A Foul'a la Braife. 

Truss your fowl, with the legs turned into the belly, feafon 

it both infide and out, with beaten mace, nutmeg, pepper, 
12 and 
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and falt, lay a layer of bacon at the bottom of a deep ftew-pan, 
then a layer of veal, and afterwards the fowl, then put in an 
Onion, two or three cloves ftuck ina little bundle of fweee 
herbs, with a piece of carrot, then put at the top a layer of 
bacon, another of veal, and a third of beef, cover it clofe, and 
let it ftand over the fire for two or three minutes, then pour in 
a pint of broth, or hot water; cover it clofe, and let it tew am 
hour; afterwards take up your fowl, ftrain the fauce, and after 
you have fkimmed off the fat, boil it down till it is of a glaze, 
then put it over the fowl. You may add juft what you pleafe 
to the fauce, A ragoo of fweetbreads, cocks’-combs, truffles, 
and morels, or mufhrooms, with force-meat balls, look very 
pretty, or any of the fauces above, 


A Capon done after the French Way. 


TAKE a quart of white wine, feafon the capon with falé, 
cloves, and whole pepper, and a few fhalots ; then put the capon 
in an earthen pan ; you mutt take care it has not room to fhake 5 
it muft be covered ciofe, and done on a flow charcoal fire. 


To reaft a Fowl with Chefnuts. 


Fiest take fome chefnuts, roaft them very carefully, fo as 
not to burnthem; take off the fkin and peel them; take about 
a dozen of them cut fmall, and bruife them in a mortar; par- 
boil the liver of the fowl, bruife it, cut about a quarter of a 
pound of ham or bacon, and pound it ; them mix them all to- 
gether, with a good deal of parfley chopped fmall, a little fweet 
herbs, fome mace, pepper, falt, and nutmeg; mix thefe to- 
gether and put into your fowl, and roaftit. The beft way of 
doing it is to tie the neck, and hang it up by the legs to roaft 
with a ftring, and bafe it with butter. For fauce, take the reft 
of the chefnuts peeled and fkinned ; put them into fome good 
gravy, with a little white wine, and thicken it with a picce of 
butter rolled in flour; then take up your fowl, lay it in the 
difh, and pour in the fauce, Garnifh with lemon. 


To marinate Fowls. 


Taxe afine large fowl or turkey, raife the fkin from the 
breaft-bone with your finger; then take a veal {weetbread and 
cut it fmall, a few oyfters, a few mufhrooms, an anchovy, 
fome pepper, a little nutmeg, fome lemon-peel, and a little 
thyme ; chop all together fmall, and mix it with the yolk of an 
egg, ftuff it in between the fkin and the flefb, but take great 
care you do not break the fkin; and then {tuff what oyfters 
you pleafe into the body of the fowl. You may lard the breatt 
of the fowl with bacon, if you chuíe it. Panér the brea, ana 

“Ts roaft 
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roaft it. Make good gravy, and garnifh with lemon. You 
may add a few mufhrooms to the fauce, 


Ta make a Frangas Incopades. 


TAKE three quarters of a pound of lean bacon or ham, two 
jarge onions fliced, four fhalots, and two quarts of water, with 
a little beaten pepper, cloves, and mace, and a pennyworth of 
faffron, ftew it gently till it is reduced to three pints, and 
{train it through a fieve ; cut two fowls, as for a fricaflee, and 
ftew them in the broth till they are tender ; mix two fpoonfuls 
of flour in two fpoonfuls of vinegar, and beat it up with fome 
of the liquor till it is quite fmooth ; and mix the whole toge- 
ther, and boil it for ten minutes gently ; put fippets in a foup- 
difh, and pour it all over them, You may add fmall force- 
meat balls, if you pleafe, in it; or you may make it of veal in 
the form of veal olives; and you may fend it in a tureen, if 
you like. 

Pullets à la Sainte Menehout. 


AFTER having trufled the legs in the body, flit them along 
the back, fpread them open on a table, take out the thigh- 
bones, and beat them with a rolling-pin; then feafon them 
with pepper, falt, mace, nutmeg, and fweet herbs; after that 
take a pound and a half of veal, cut it into thin flices, and lay 
it in a ftew-pan, of a convenient fize, to ftew the pullets in; 
cover it, and fet it over a ftove or flow fire; and when it begins 
to cleave to the pan, ftir in a little flour, fhake the pan about 
till it be a little browns; then pour in as much broth as will 
ftew the fowls, ftir it together, put ina little whole pepper, an 
onion, and a little piece of bacon or ham; then lay in your 
fowls, cover them clofe, and let them ftew half an hour; then 
take them out, lay them on the gridiron to brown on the in- 
fide ; then lay them before the fire to do on the outfide; rew 
them over with the yolk of an egg, fome crumbs of bread, and 
bafte them with a little butter; Jet them be of a fine brown, 
and boil the gravy till there is about enough for fauce ; ftrain 
it, put a few mufhrooms in, and a little piece of butter rolled 
in flour; lay the pullets in the dih, and pour in the fauce. 
Garoith with lemon. 

N. B. You may brown them in an oven, or fry them, which 
you pleale, 

Chicken- Surprize. 

Ir a fmall difh, one large fowl will do; roaft it, and take 
the lean from the bone; cut. it in thin flices, about an inch 
Jong, tofs it up with fix or feven fpoonfuls of cream, and a 
piece of butter rolled in flour, as big as a walnat. Boil it: up 
and fet it to cool; then cut 4x or feyen thin flices of bacon 

round, 
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ycund, place them in a patty-pan, and put fome force-meat 
on each fide ; work them up in the form of a French roll, with 
a raw egg in your hand, leaving a hollow place in the middle; 
put in your fowl, and cover them with fome of the fame force- 
meat, rubbing them fmooth with your hand and a raw egg; 
make them of the height and bignefs of a French roll, and 
throw a little fine grated bread over them. Bake them three 
quarters or an hour, in a gentle oven, or under a baking cover, 
till they come to a fine brown, and place them on your ma- 
zarine, that they may not touch one another; but place them 
fo that they may not fall flat in the baking; or you may form 
them on your table with a broad kitchen-knife, and place them 
on the thing you intend to bake them an. You may put the 
leg of a chicken into one of the loaves you intend for the mid- 
dle. Let your fauce be gravy, thickened with butter and a 
little juice of lemon. This is a pretty fide-difh for a firft courfe, 
{ummer or winter, if you can get them, 


Chickens in Savoury Felly. 


Roast two chickens, then boil a gang of calf’s-feet to a 
ftrong jelly, take out the feet, fkim off the fat, beat the whites 
of three eggs very well, then mix them with half a pint of 
white wine vinegar, the juice of three lemons, a blade or two 
of mace, a few pepper-corns, and a little falt, put them to your 
jelly ; when it has boiled five or fix minutes, run it through a 
jelly-bag feveral times till it is very clear, then puta little in 
the bottom cf a bowl that will hold your chickens; when they 
are cold, and the jelly quite fet, lay them in with their breafts 
down, then fill up your bowl quite full with the reft of your 
jelly, which you muft take care to keep from fetting, (fo that 
when you pour it into your bow] it will not break,) let it 
ftand all night, the next day put your bafon into warm water, 
pretty near the top; as foon as you find it loofe in the bafon, 
lay your difh over it, and turn it out upon it. 


Chickens roafted with Force-meat and Cucumbers. 

Take two chickens, drefs them very neatly, break the 
brea{t-bone ; and make force-meat thus: take the flefh of a 
fowl, and of two pigeons, with fome flices of ham or bacon 5 
chop them all well together, take the crumb of a penny-loaf 
foaked in milk and boiled, then fet to cool; when itis cool, 
mix it all together ; featon it with beaten mace, nutmeg, pep- 
per, anda little falt, a very little thyme, fome parfley, and a 
little leron-peel, with the yolks of two eggs; then fill your 
fowls, fpit them, and tie them at both ends ; after you have 
papered the breait, take four cucumbers, cut them in two, and 
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Jay them in falt and water two or three hours before; then dry 
them, and fill them with fome of the force-meat, (which yau 
muft take care to fave,) and tie them with a packthread ; flour 
them, and fry them of a fine brown; when your chickens are 
enough, lay them in the difh, and untie your cucumbers ; but 
take care the meat do not come out ; then lay them round the 
chickens, with the flat fide downwards, and the narrow end 
upwards, You muft bave fome rich fiied gravy, and pour inta 
the difh; then garnifh with lemon. 

N.B. One large fowl done this way, with the cucumbers 
laid round it, looks pretty, and is a very good difh, 


Chickens à la Braife. 


TAxE a couple of fine chickens, lard them, and feafon 
them with pepper, falt, and mace; then lay a layer of veal m 
the bottom of a deep ftew-pan, with a flice or two of bacon, 
an onion cut to pieces, a piece of carrot, and a layer of beefs 
then lay in the chickens with the breaft downward, and a 
bundle of {weet herbs; after that, a layer of beef, and put in 
a quart of broth or water; cover it clofe, let it ftew very 
foftly for an hour, after it begins to fimmer. In the mean tims, 
get ready a ragoo made thus: take a good veal fweetbread or 
two, cut them fmall, fet them on the fire, with a very little 
broth or water, a few cocks’-combs, truffles, and morels, cut 
fmall, with an ox-palate, if you have it; ftew them all toge- 
ther till they are enough ; and when your chickens are done, 
take them up, and keep them bot; then ftrain the liquor they 
were ftewed in, fkim the fat off, and pour into your ragoo 5 
add a glafs of red wine, a fpoonful of catchup, and a few 
mufhrooms ; then boil all together with a few artichoke-bots 
ioms cut in four, and afparagus-tops. If your fauce is not 
thick enough, take a little piece of butter roiled in flour; and 
when enough, lay your chickens in the dih, and pour the ra= 
goo over them. Garnifh with lemon, 

Or, you may make your fauce thus: take the gravy the fowls 
were ftewed in, ftrain it, fkim off the fat; have ready half a 
pint of oyfters with the liquor ftrained; put them to your 
gravy with a glais of white wine, a good piece of butter rolled 
in flour ; then boil them all together, and pour over your fowls. 
4Sarnifh with lemon, 

Fo broil Chickens. 


Sirr them down the back, and feafon them with pepper 


and falt ; lay them on a very clear fire, and at a great diftance, 
Let the infide lie next the fire till it is above half done; then 


turn them, end take great care the flefhy fide do not burn, 
and let them be of a fine brown, Let your fauce be good 


gravy 
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gravy, with mufhrooms, and garnifh with lemon and the livers 
broiled, the gizzards cut, flafhed, and broiled with pepper and 
falt. 

Or this fauce: take a handful of forrel dipped in boiling 
water, drain it, and have ready half a pint of good gravy, a 
fhalot fhred fmall, and fome parfley boiled very green, thicken 
it with a piece of butter rolled in flour, and add a glafs of red 
wine; then lay your forrel in heaps round the fowls, and pour 
the fauce over them. Garnifh with lemon. 

N- B. You may make juft what fauce you fancy. 


Pulled Chickens. 


Take three chickens, boil them juft fit for eating, but not 
too much ; when they are boiled enough, flay all the fkin off, 
and take the wnite fich off the bones, pull it into pieces about 
the fize ot a large quill, and half as long as your finger. Have 
ready a quarter of a pint of good cream, and a piece of frefh 
butter about as big as an egg; ftir them together till the butter 
is all melted and then put in your chicken with the gravy that 
came from them; pive them two or three tofles round on the 
fire, put them into a ¢fh, and fend them up hot, 

N. B. The legs, pinions, and rump muft be peppered and 
falted, Jone over with the yolk of an egg and bread crumbs, and 
broiied on a clear fire; put the white meat, with the rump, in 
the middle, and the legs and pinions round. 


Chickens Chiringrate. 

Cot off their feet, break the breaft-bone flat with a rolling- 
pin; but take care you do not break the fkin; flour thems 
fry them of a fine brown in butter, then drain all the fat out 
of the pan, but leave the chickens in. Lay a pound of gravy- 
beet,’ cut very thin, over your chickens, and a piece of veal 
cut very thin, a little mace, two or three cloves, fome whole 
pepper, an onion, a little bundle of fweet herbs, and a piece 
of carrot, an! then pour ina quart of boiling water; cover it 
clofe, let it ftew for a quarter of an hour; then take out the 
chickens and keep them hot: let the gravy boil till it is quite 
rich aud good; then ftrain it off, and put it into your pan 
again, with two fpoonfuls of red wine and a few muthrooms 5 
putin your chickens to heat, then take them up, lay them in- 
to your difh, and pour your fauce over them. Garnifh with 
lemon, and a few flices of cold ham broiled, 

N. B. You may fll your chickens with force-meat, and lard 
them with bacon, and add truffles, morels, and {weetbreads, 
cut fmall; but then it will bea very high difh, 


H 4 Chickens 
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Chickens dreffed the French Way. 


Q@uARTER, then broil them, crumble over them a little 
bread and parfley; when they are half done, put them ina 
ftew-pan, with three or four fpoonfuls of gravy, and double 
the quantity of white wine, falt, and pepper, fome fried veal- 
balls, and fome fuckers, onions, fhalots, and fome green 
poofeberries or grapes when in ieafon ; cover the pan clole, 
and Jet it ftew on a charcoal fire for an hour ; thicken the li- 
quor with the yolks of eggs, and the juice of lemon; garnifh 
the difh with fried fuckers, {licec lemon, and the livers. 


Chickens boiled with Bacon and Celery. 


Bort two chickens very white in a pot by themfelves, and 
a piece of ham, or good thick bacon; boil two bunches of 
celery tender; then cut them about two inches long, all the 
white part; put it into a fauce-pan, with half a pint of cream, 
a piece of butter rolled in flour, and fome pepper and falt; fet 
it on the fire, and fhake it often: when it is thick and fine, lay 
your chickens in the difh, and pour your fauce in the middle, 
that the celery may lie between the fowls ; and garnifh the difh 
all round with flices of ham or bacon. 

N. B. If you have cold ham in the houfe, that, cut into 
flices and broiled, does full as well, or better, to lay round 
the difh, 


Chickens with Tongues, A good Difh for a great deal of Company. 


Take fix fmall chickens, boiled very white, fx hogs 
tongues boiled and peeled, a cauliflower boiled very white in 
milk and water whole, and a good deal of fpinage boiled green ; 
then lay your cauliflower in the middle, the chickens clofe all 
round, and the tongues round them with the roots outward, 
and the fpinage in little heaps between the tongues. Garaith 
with little pieces of bacon toatted, and lay a little piece on each 
of the tongues, 


Scotch Chickens. 


First wath your chickens, dry them in a clean cloth, and 
finge them; then cut them into quarters; put them into a 
ftew-pan or fauce-pan, and juft cover them with water ; putin 
in a blade or two of mace, and a little bundle of parfley ; cover 
them clofe, and let them ftew half an hour; then chop half a 
handful of clean wafhed parfley, and throw in, and have ready 
fix eggs, whites and all, beat fine. Let your liquor boil ups 
and pour the eggs all over them as it boils; then fend all to- 
gether hot ina deep difh, but take out the bundle of parfley 

firft. 
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frt. You muft be fure to {kim them well before you put in 
your mace, and the broth will be fine and clear. 

N. B. This is alfo a very pretty difh for fick people; but the 
Scotch gentlemen are very fond of it. 


To flew Chickens the Dutch Way. 


TAKE two chickens, trufs them as for boiling ; beat fine 
fix cloves, and four blades of mace, a handful of parfley fhred 
fine, fome pepper and falt; mix all together, and put into the 
infide of your chickens ; finge them and flour them ; put them 
intoa tew pan; clarify as much butter. as will cover them; 
{tew them gently one hour ; put them into a china bowl with 
the butter, and fend them up hot, 


To flew Chickens. 


TAKE two chickens, cut them into quarters, wafh them 
clean, and then put them into a fauce-pan3; put to them a 
quarter of a pint of water, half a pint of red wine, fome mace, 
pepper, a bundle of fweets herbs, an onion, and a few rafp- 
ings ; cover them clofe, let them ftew halfan hour ; then take 
a piece of butter about as big as an egg, rolled in flour, put in, 
and cover it clofe for five or fix minutes; fhake the fauce-pan 
about, then take out the fweet herbs and onion. You may 
take the yolks of two eggs, beat and mixed with them, or leave 
them out. Garnifh with lemon. 


A pretty Way of flewing Chickens. 

TAKE two fine chickens, half boil them, then take them 
vp in a pewter, or filver difh ; cut up your fowls, and feparate 
all the joint-bones one from another, and then take out the 
breaft- bones. If there is not liquor enough from the fowls, add 
a few fpoonfuls of the water they were boiled in, put in a blade 
of mace, and alittle falt; cover it clofe with another difh; 
fet it over a ftove, or chafing-dith of coals ; let it ftew till the 
chickens are enough, and then fend them hot to the table in the 
fame dith they were ftewed in, 

Note: This is a very pretty difh for any fick perfon, or for 
a lying-in lady. Fer change it is better than butter, and the 
fauce is very agreeable and pretty. 

N. B. You may do rabbits, partridges, or moor-game this 
way. 

Ducks Alamode. 

TAKE two fine ducks, cut them into quarters, fry them in 
butter a little brown; then pour out all the fat, and throw a 
little flour over them, and half a pint of good gravy, a quarter 
of a pint of red wine, two fhalots, an anchovy, and a bundle 
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of {weet herbs ; cover them clofe, aud let them flewa quare 
ter of an hour ; take out the herbs, fkim off the fat, and let 
your fauce be as thick as cream ; fend it to table, and garnifh 
with lemon. 


To flew Ducks with green Peas. . 

HALF roaft your ducks, thea put them into a ftew-pan with 

a pint of good gravy, a little mint, and three or four fage leaves 
chopped fmall, cover them clofe and flew them half an hour, 
boil a pint of green peas, as for eating, and put them in after 


you have thickened the gravy; difh up your ducks, and pour 
the gravy and peas over them. 


To drefs a Wild Duck the be? Way. 

First half roaft it, then lay it in a difh, carve it, but 
leave the joints hanging together; throw a little pepper and 
falt, and fqueeze the juice of a lemon over it; turn it on the 
breaft, and prefs it hard with a plate, and add to its own gravy 
two or three fpoonfuls of good gravy; cover it clofe with an- 
other difh, and fet it over a ftove ten minutes; then fend it to 
table hot in the difh it was done in, and garnith with lemon. 
You may add alittle red wine, and a fhalot cut fmall, if you 
Fike it; butit is apt to make the duck eat hard, unlefs you firft 
beat the wine, and pour it in juft as it is done. 


Another Way to drefs a Wild Duck. 

TAKE a wild duck, put fome pepper and falt in the infide, 
and half roaft it; have ready the following fauce: a gill of 
good gravy, and a gill of red wine; putit ina ftew- pan, with 
three or four fhalots cut fine; boil it up; then cut the deck 
in {mall pieces, and put it in with a little Cayenne pepper and 
falt; be careful to put in all the gravy that comes from the 
duck; fimmer it for three minutes, and fqueeze in a Seville 
orange or lemon ; put it in the difh, and garnifh with lemon. 


To boil a Duck or a Rabbit with Onions. 


Bort your duck, or rabbit, in a good deal of water; be 
fure to fkim your water; for there will always rife a fcum, 
which, if it boils down, will difcolour your fowls, &c. They 
will take about half an hour boiling. For fauce, your onions 
muft be peeled, and throw them into water as you peel them ; 
then cut them into thin flices, boil them in milk and water, 
and fkim the liquor. Half an hour will boil them. Throw 
them into a clean fieve to drain ; chop them and rab them 
through acullender ; put them into a fauce-pan, fhake in a 
little flour ; put to them two or three fpoonfuls of cream, a 
good piece of butter; few all together over the Gre till they 

are 
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are thick and fine; lay theduck or rabbit in the difh, and 
pour the fauce all over: if a rabbit, you muf pluck out the 
jaw-bones, and {tick one in each eye, the fmall end inwards. 

Or you may make this fauce for change: take one large 
onion, cut it fmall, half a handful of parfley clean walhed and 
picked, chop it fmall, a lettuce cut fmall, a quarter of a pint 
of good gravy, a good piece of butter rolled in a little flour ; 
add a little juice-of lemon, a little pepper and falt; let all tew 
together for half an hour ; then add two fpoonfuls of red wine. 
T his fauce is moft proper for a duck; Jay your duck in the 
difh, and pour your fauce over it, 


To drefs a Duck with Green Peas. 

Pur a deep few-pan over the fire, with a piece of frefh 
butter ; finge your duck and flour it, turn it in the pan two 
or three minutes; then pour out all the fat, but Jet the duck 
remain in the pan; put to it a pint of good gravy, a pint of 
peas, two lettuces cut fmall, a fmall bundle of fwzet herbs, a 
little pepper and falt ; cover them clofe, and let them ftew for 
half an hour ; now and then give the pan a {hake ; when they 
are juft done, grate in a little nutmeg, and put in a very little 
beaten mace, and thicken it either with a piece of butter rolled 
in four, or the yolk of an egg beat up with two or three 
fpoonfuls of cream; fhake it ail together for three or four 
minutes, take out the {weet herbs, lay the duck in the difh,*and 
pour the fauce over it. You may garnifh with boiled mint 
chopped, or let it alone, 


To drefs a Duck with Cucumbers. 

TAKE three or four cucumbers, pare them, take out the 
feeds, cut them into little pieces, Jay them in vinegar for two 
or three hours before, with two large onions peeled and fliced ; 
then do your duck as above; then rake the duck out, and put 
in the cucumbers and onions, firft drain them in a cloth, let 
them be a little brown; fhake a litile flour over them. In the 
mean time let your duck be ftewing in the fauce-pan witha 
pint of gravy, for a quarter of an hour; then add to it the 
cucumbers and onions, with pepper and falt to your palate, a 
good piece of butter rolled in flour, and two or three fpoonfuls 
of red wine ; fhake all together, and let it ftew for eight or ten 
minutes ; then take up your duck, and pour the fauce over it. 

Or, you may roaft your duck, and make this fauce, and pour 
over it; but then half a pint of gravy will be enough. 


To drefs a Duck à la Braife, 
TAKE a duck, lard it with little pieces of bacon, feafon it 
infide and out with pepper and falt ; lay a layer of Rave cut 
(hia, 
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thin, in the bottom of a ftew-pan, and then a layer of lean 
beef, cut thin; then Jay your duck with fome carrot, an onion, 
a little bundle of {weet herbs, a blade or two of mace, anda 
thin layer of beef over the duck; cover it clofe, and fet it over 
a flow fire for eight or ten minutes; then take off the cover and 
fhake in a little flour, give the pana fhake, pour in a pint of 
{mall broth, or boiling water; give the pana fhake or two, 
cover it clofe again, and let it ftew half an hour; then take off 
the cover, take out the duck, and keep it hot; let the fauce 
boil till there is about a quarter of a pint, or a little better ; 
then ftrain it, and put it into the ftew-pan again, with a glafs 
of red wine; put in your duck, fhake the pan, and let it tew 
four or five minutes; then lay your duck in the difh, and 
pour the fauce over it, and garnifh with lemon, If you love 
your duck very high, you may fill it with the following ingre- 
dients ; take a veal fweetbread cut in eight or ten pieces, a few 
truffles, fome oyiters, a few fweet herbs and parfley chopped 
fine, a little pepper, falt, and beaten mace ;, fill your duck with 
the above ingredients, tie both ends tight, and drefs as above. 
Or, you may fill it with force-meat made thus: take a little 
piece of veal, take all the fkin and fat off, beat it in a mortar, 
with as much fuet, and an equal quantity of crumbs of bread, 
a few fweet herbs, fome pariley chopped, a little lemon-peel, 
pepper, falt, beaten mace, and nutmeg, and mix it up with 
the yolk of an egg. 

You may ftew an ox’s palate tender, and cut it into pieces, 
with fome artichoke- bottoms cut into four, and tofled up in the 
fauce, You may lard your duck, or let it alone, juit as you 
pleafe: for my part I think it beft without. 


To boil Ducks the French Way. 

Let your ducks be larded, and half roafted; then take them 
off the fpit, put them into a large earthen pipkin, with half 
a pint of red wine,’ and a pint of good gravy, fome chefnuts, 
firft roafted and peeled, half a pint of large oyfters, the li- 
quor ftrained, and the beards taken off, two or three little 
onions minced fmall, a very little {tripped thyme, mace, pep- 
per, and a little ginger beat fine ; cover it clofe, and let them 
ftew half an hour over a flow fire; add thecruft of a French 
roll grated when you put in your gravy and wine. When they 
are enough, take them up, and pour the fauce over them. 


To drefs a Goofe with Onions and Cabbage. 

SALT the goofe for a week, then boil it. It will take an 
hour. You may either make onion-fauce, as we do for ducks 
or cabbage boiled, chopped and ftewed in butter, with a little: 

1X pepper 


MADE ba TEC AND EASY. 109 


pepper and falt ; lay the goofe in the dilh, and pour the fauce 
over it. It eats very good with either. 


DireGions for roafing a Goofe. 

Taxe fome fage, wah and pick it clean, and an onion; 
chop them very fine, with fome pepper and falt, and put them 
into the belly; let your goofe be clean picked, and wiped dry 
with a dry cloth, infide and out; put it down to the fire, and 
roa(t it brown : one hour will roaft a large goofe, three quar- 
ters of an hour, a {mall one. Serve it in your difh with fome 
brown gravy, apple-fauce in a boat, and fome gravy in another. 


A Green Goofe. 

NEVER put any thing but a little pepper and falt, unlefs 
defired ; put gravy in the difh, and green fauce in a boat; made 
thus: take half a pint of the juice of forrel; if no forre}, 
fpinage-juice: have ready a cullis of veal broth, about half a 
pint, fome fugar, the juice of an orange or Jemon ; boil it up 
for five or fix minutes, then put your forrel-juice in, and juft 
boil it up. Be careful to keep it ftirring all the time, or it 
will curdle ; then put it in your boat. 


To drefs a Stubble Goofe. 

TAKE a goofe, kill, and hang it up in the feathers, two or 
three nights, as it fuits you ; when you drefs it, feafon it well 
with pepper and falt, take two middle fized onions, half a four 
apple, a few fage leaves, chop thefe well, and put them into the 
infide with a lump of butter, the fize of an egg, and a tea-cup 
full of water, tie it up clofe at both ends ; if a large goofe, it 
will take an hour and a half, if a {mall one, an hour, and fo on 
in proportion ; difh it up, pour into your,difh fome brown gravy, 
with two fpoonfuls of red wine, the fame of ale, ferve it up 
with apple-fauce. 

To dry a Goofe. 

GET a fat goofe, take a handful of common falt, a quarter 
of an ounce of falt-petre, a quarter of a pound of coarfe fugar 5 
mix all together, and rub your goofe very well; let it lie in this 
pickle a fortnight, turning and rubbing it every day; then roll 
it in bran, and hang it up in a chimney where wood-fmoke 
is, for a week, If you have not that conveniency, fend it to 
the baker’s: the fmoke of the oven will dry it: or you may 
hang it in your own chimney, not too near the fire, but make 
a fire under it, and lay horfe-dung and faw-duft on it, and that 
will (mother and fmoke-dry it; when it is well dried, keep it if 
a dry place ; -you my keep it two or three months, or more ; 
when you boil it, put in a good deal of water, and be fure to 
&im it wel, 

N: Ba 
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N. B. You may fend it up with boiled turnips, or cabbage; 
boiled and ftewed in butter, or onion- face. 


To drefs a Goofe in Ragoo, 

Frar the breaft down with a cleaver, then prefs.it down 
with your hand, fkin it, dip it into fcalding water; let it be 
cold, lard it with bacon, feafon it well with pepper, falt, and a 
little beaten mace; then flour it all over, take a pound of good 
beef-fuet cut fmall, put itinto a deep ftew-pan, let it be melted, 
then put in your goofe; let it be brown on both fides ; when 
it is brown, put in a quart of boiling gravy, an onion or two, 
a bundle of fweet herbs, a bay leaf, fome whole pepper, and 
afew cloves; cover it clofe, and let it flew foftly till it is 
tender. About an hour will doit, if fmall; if a large one, 
an hour and a half. In the mean time make a ragoo: boil 
fome turnips almoft enough, fome carrots and onions quite 
enough ; cut your turnips and carrots the fame as for a har- 
rico of mutton, put them into a fauce-pan with half a pint of 
good beef gravy, alittle pepper and falt, a piece of butter rolled 
in flour, and let this ftew all together a quarter of an hour. 
‘Take the goofe and drain it well; then lay it in the difh, and 
pour the ragoo over it. 

Weere the onion is difliked, leave it out. You may add 
cabbage boiled and chopped fmall. 


A Gife Alamode. 


Take a large fine goofe, pick it clean, fkin it, bone it 
nicely, take the fat off ; then take a dried tongue, boil it, and 
peel it: take a fowl, and do it in the fame manner as the 
goofe ; feafon it with pepper, falt, and beaten mace, roll it 
round the tongue ; feafon the goofe with the fame; put the 
tongue and fowl in the goofe, with fome flices of ham or good 
bacon between them ; put it into a little pot that will juf hold 
it; put to it two quarts of beef gravy, a bundle of fweet 
herbs, and an onion; cover it clofe, and let it ftew an 
hour over a good fire: when it begins to boil, let it do very 
foftly ; then take up your goofe, and {kim off all the fat; ftrain 
it, put in a glafs of red wine, two fpoonfuls of catchup, a veal 
fweetbread cut fmall, fome truffles, morels and mufhrooms, a 
a piece of butter rolled in flour, and fome pepper and falt, it 
wanted; put in the goofe again, cover it clofe, and let it ftew 
half an hour longer; then take it up, agd pour the ragoo 
over. Garnifh with lemon, 

Note: This is a very fine dih. You muft mind to fave the 
bones of the goofe and fowl, and put them into the gravy when 
it is firft fet ọn; and is will be better if you rol} fome beef 


marrow 


MADE PLAIN AND EASY. Irt 


tnårrow between the tongue and the fowl. and between the 
fowl and goofe, it will make them mellow and eat fine. You 
may add fix or feven.yolks of hard eggs whole in the dith ; they 
are a pretty addition, Take care to {kim off the fat. 

N. B. The beft method to bone a goofe or fowl of any fort, 
is to begin at the breaft, and take all off the bones without 
cutting the back; for when it is fewed up, and you come 
5 ftew it, it generally burfts in the back, and fpoils the fhape 
OF it. 


To few Giblets, 


Ler them be nicely fcalded and picked, cut the pinions in 
two; cut the head, and the neck, and legs in two, and the 
gizzards in four ; wath them very clean, put them into a ftew- 

an or foup-pot, with three pounds ef {crag of veal, juft cover 
them with water ; letthem boil up, take all the fcum clean offs 
then put three onions, two turnips, one carrot, a little thyme 
and parfley, ftew them till they are tender, ftrain them through 
a fieve, wafh the giblets clean with fome warm water out of 
the herbs, &c.; then take a piece of butter as big as a large 
walnut, put it in a itew-pan, melt it, and put in a large {fpoon- 
ful of flour, keep it ftirring ull it is fmocth; then put in your 
broth and giblets, itew them for a quarter of an hour; feafaa 
with falt: or, you may add a gill of Lifbon, and juft before 
you ferve them up, chop a handful of green parley and 
putin; give them a boil up, and ferve them in a tureen or 
foup difh. 

N, B, Three pair will make a handfome turcen-ful; 


To make Giblets à la Turtle, 


Ler three pair of giblets be done as before (well cleaned}, 
put them into your {ftew-pan with four pounds of fcrag of 
veal, and two pounds of lean beef, covered with water; let 
them boil up, and fkim them very clean; then put in fix 
cloves, four blades of mace, eight corns of all-fpice, beat very 
fine, fome bafil, fweet-marjoram, winter-favoury, and a little 
thyme chopped very fine, three onions, two turnips, and one 
carrot; ftew them till tender, then firain them through a 
fieve, and wafh them clean out of the herbs in fome warm 
water; then take a piece of butter, put it in your ftew-pan, 
melt it, and put in as much flour as will thicken it, ftir it till 
it is f{meoth, then put your liquor in, and keep ftirring it all 
the time you pour itin, or elfe it will go into lumps, which, 
if it happens, you muft ftrain it through a fieve; then put in 
a pint of Madeira wine, fome pepper and falt, and fome Cay- 
enne pepper ; ftew it for ten minutes, then putin your gib- 
lets, add the juice of a lemon, and few them iftcen mi- 

UCL 


1I2 THE! ART OF COORE RY 


nutes; then ferve them in a tureen, You may put in fome 
egg-balls, made thus: bvil fix eggs hard, take out the yolks, 
put them in a mortar and beat them, throw in a fpoonful of 
flour, and the yolk of a raw egg, beat them together till 
fmooth; then roll them in little balls, and feald them in 
boiling water, and jult before you ferve the giblets up, put 
them in. 

N. B. Never put your livers in at firt, but boil them in a 
fauce-pan of water by themfelves. 


To roaft Pigeons, 

Frrr them with parfley, clean wafhed and chopped, and 
fome pepper and falt rolled in butter; fill the bellies, tie the 
neck-end clofe, fo that nothing can run out; puta {kewer 
through the legs, and have a little iron on purpofe, with fix 
hooks to it, and on each hook hang a pigeon; faften one end 
of the ftring to the chimney, and the other end to the iron 
(this is what we call the poor man’s fpit); flour them, bafte 
them with butter, and turn them gently for fear of hitting the 
bars, They will roaft nicely, and be full of gravy, Take 
care how you take them off, not to lofe any of the liquor. 
You may melt a very little butter, and put into the dih. 
Your pigeons ought to be quite frefh, and not too much done, 
This is by much the beft way of doing them, for then they 
will fwim in their own gravy, and a very little melted butter 
will do. 

N. B. You may fpit them on a long fmall fpit, only tie both 
ends clofe ; and fend parfley and butter in one boat and gravy 
in another. 

When you roaft them on a fpit, all the gravy runs out; or 
if you ftuff them and broil them ‘whole, you cannot fave the 
gravy fo well; though they will be very good with parfley and 
buster in the difh ; or fplit and broiled, with pepper and falt. 


To boil Pigeons, 

Bort them by themfelves for fifteen minutes ; then boil.a 
handfome: fquare piece of bacon and lay in the middle; few 
fome {pinage to lay round ; and lay the pigeons on the fpinage. 
Garnith your difh with parfley, laid on a plate before the fire 
tocriip. Or,-you may lay one pigeon in the middle, and the 
reft round, and the fpinage between each pigeon, and a flice 
of bacon on each pigeon. Garnith with flices of bacon, and 
melted butter in a cup. 


To à la daub Pigeons. 


Taxe a large fauce-pan, lay a layer of bacon, then a layer 


of veal, a layer of coarfe beef, and- another little layer of 
veal, 
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veal, about a pound of veal and a pound of beef cut very 
thin, a piece of carrot, a bundle of {weet herbs, an onion, fome 
black and white pepper, a blade or two of mace, four or five 
cloves ; cover the fauce-pan clofe, fet it over a flow fire, 
draw it till it is brown to make the gravy of a fine light 
brown ; then put in a quart of boiling water, and let it ftew 
till the gravy is quite rich and good; then ftrain it off, and 
{kim off all the fat. In the mean time ftuff the bellies of the 
pigeons with force-meat, made thus: take a pound of veal, 
a pound of beef-fuet, beat both in a mortar fine, an equal 
quantity of crumbs of bread, fome pepper, falt, nutmeg, beaten 
mace, a little lemon-peel cut fmall, fome parfley cut fmall, 
and a very little thyme ftripped ; mix all together with the 
yolks of two eggs ; fill the pigeons and flat the breaft down, 
flour them and fry them in frefh butter a little brown ; then 
pour the fat clean out of the pan, and put the gravy to the pi- 
geons ; cover them clofe and let them ftew a quarter of an 
hour, or till you think they are quite enough; then take them 
up, lay them in adifh, and pour in your fauce ; on each pi- 
geon lay a bay-leaf, and on the leaf a flice of bacon. You 
may garnifh with a lemon notched, or let it alone. 

N. B. You may leave out the ftuffing ; they will be very 
rich and good without it, and it is the beft way of drefling them 
for a fine made-dith. 


Pigeons au Poire. 


MAKE a good force-meat as above, cut the feet quite off, 
ftuff them in the fhape of a pear, roll them in the yolk of an 
egg and then in crumbs of bread, ftick the leg at the top, and 
butter a difh to lay them in; then fend them to an oven ta 
bake, but do not let them touch each other; when they are 
enough, Jay them in a difh, and pour in good gravy thickened 
with the yolk of an egg, or butter rolled in flour; do not pour 
your gravy over the pigeons. You may garnifh with lemon. 
It is a pretty genteel difh: or, for change, lay one pigeon in 
the middle, the ret round, and ftewed fpinage between ; 
poached eggs on the fpinage. Garnifh with noiched le- 
mon and orange cut into quarters, and have melted butter 
in boats, 

Or thus: bone your pigeons, and fluff them with force- 
meat; make them in the fhape of a pear, with one foot ftuck 
at the fmall end to appear like the ftalk of a pear; rub them 
over with the yolk of an egg, and ftrew fome crumbs of bread 
on; fry them in a pan of good dripping a nice light brown ; 
put them in a drainer to drain all the fat of; then put them 
in a ftew-pan with a pint of gravy, a gill of white wine, an 
onion ftuck with cloves ; cover them clofe and ftew etiem 
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half an hour; take them out, fkim off all the fat, and take 
out the onion ; put in fome butter rolled in flour, a fpoonful 
of catchup, the, fame of browning, fome truffles and morels, 
pickled mufhrooms, two artichoke-bottoms cut in fix pieces 
each, a little falt and Cayenne pepper, the juice of half a le- 
mon ; ftew it five minutes, putin your pigeons and make them 
hot ; put them in your difh and pour the fauce over theme 
Garnifh with fried force-meat balls, or with a lemon cut in 
quarters, 
Pigeons fisved. 

TAKE a fmall cabbage-lettuce, juft cut out the heart, and 
make a force-meat as before, only chop the heart of the let- 
tuce and mix with it; then fill up the place, and tie it acrofs 
with a packthread ; fry it of alight brown in frefh butter, 
pour out all the fat, lay the pigeons round, flat them with 
your hand, feafon them a little with pepper, falt, and beaten 
mace, (take great care not to put too much falt,) pour in half 
a pint of Rhenifh wine, cover it clofe, and let it ftew about 
five or fix minutes ; then put in balf a pint of good gravy, co- 
ver them clofe, and let them ftew half an hour. Take a good 
piece of butter rolled in flour, fhake it in ;' when it is fine and 
thick take it up, untie it, lay the lettuce in the middle, and the 
pigeons round ; fqueeze in a little lemon-juice, and pour the 
fauce all over them. Stew a little lettuce, and cut it into 
pieces for garnifh, with pickled cabbage. 

N, B. Or for change, you may ftuff your pigeons with the 
fame force-meat, and cut two cabbage-lettuces into quarters, 
and ftew it as above ; fo lay the lettuce between each pigeon, 
and one in the middle with the lettuce round it, and pous 
the fauce all over them, 


Pigcons Surtout, 

Force your pigeons as above, then lay a flice of bacon on 
the breaft, and a flice of veal beat with the back of a knife, 
and feafoned with mace, pepper, and falt ; tie them on with a 
{mall packthread, or two little fine fkewers are better; fpit 
them on a fine bird-fpit, roatt them, and bafte with a piece of 
butter, then with the yolk of an egg, and then bafte them 
again with crumbs of bread, a little nutmeg and fweet herbs ; 
when enough, Jay them in your difh, have good gravy ready, 
with truffles, morels, and mufhreoms, to pour into your difh. 
Garnifh with lemon. 


Pigeons Compote. 
Taxe fix young pigeons and fkewer them as for boiling; 


make a force-meat thus: grate the crumb of a penny loaf, half 
a pound of fat bacon, thred fome fweet herbs and parfley fine, 
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two fhalots, or a little onion, a little lemon-peel, a little 
grated nutmeg, feafon it with pepper and falt, and mix it up 
with the yolk of two eggs; put it into the craws and bellies, lard 
them down the breaft, and fry them brown with a little butter; 
then put them in a ftew-pan, with a pint of ftrong brown 
gravy, a gill of white wine; ftew them three quarters of an 
hour, thicken it with a little butter rolled in flour, feafon with 
falt and Cayenne pepper, put the pigeons in the difh, and ftrain 
the gravy over them. Lay fome hot force-meat balls round 
them, and fend them up hot. 


A French Pupton of Pigeons, 


Take favoury force-meat rolled out like pafte, put it in a 
butter-difh, lay a layer of very thin bacon, fquab pigeons, fliced 
fweetbread, afparagus-tops, mufhrooms, cock’s-combs, a palate 
boiled tender and cut into pieces, and the yolks of hard eggs; 
make another force-meat and lay over like a pie, bake it, and 
when enough turn it into a difh, and pour gravy round it. 


Pigeons boiled with Rice. 

Take fix pigeons, ftuff their bellies with parfley, pepper, 
and falt rolled in a very little piece of butter; put them into a 
quart of mutton broth, with a little beaten mace, a bundle of 
{weet herbs, and an onion; cover them clofe, and let them boil 
a full quarter of an hour; then take out the onion and fweet 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a fhake, feafon it with falt (if it wants it), then have 
ready half a pound of rice boiled tender in milk; when it begins 
to be thick (but take great care it does not burn), take the yolks 
of two or three eggs beat up with two or three {poonfuls of 
cream and a little nutmeg, ftir it together till it is quite 
thick; then take up the pigeons and lay them in a difh ; pour 
the gravy to the rice, ftir all together and pour over the pigeons, 
Garnihh with hard eggs cut into quarters. 


Pigeons tranfmogrified, 

TAKE your pigeons, feafon them with pepper and falt, take 
a large piece of butter, make a puff-pafte, and roll each pigeon 
in a piece of pafte; tie them in a cloth fo that the pafte do not 
break, boil them in a good deal of water; they will take an 
hour and a half boiling; untie them carefully that they do not 
break; lay them in the difh, and you may pour a little good 
gravy in the difh, They will eat exceeding good and nice, 
and will yield fauce enough of a very agreeable relifh, 
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Pigeons tranfmogrified, a fecond Way. 

Pick and clean fix {mail young pigeons, but do not cut off 
their beads, cut off their pinions, and boil them ten minutes 
in water, then cut of the ends of fix large cucumbers and 
{crape out the feeds, put your pigeons into the cucumbers, but 
let the heads be out at the ends, and ftick a bunch of barberries 
in their bills, and then put them in a toffing-pan with a pint of 
veal gravy, alittle anchovy, a glafs of red wine, a fpoonful of 
browning, a little flice of lemon, Cayenne and falt to your tafte, 
ftew them feven minutes, take them out, thicken your gravy 
with a little butter rolled in flour, boil it up and ftrain it over 
your pigeons, and. ferve them up. 


Pigeons in Fricando, 

AFTER having trufled your pigeons with their legs in their 
bodies, divide them in two, and lard them with bacon; then 
Jay them in a ftew-pan with the larded fide downwards, and 
two whole leeks cut fmall, two ladlefuls of mutton broth or 
veal gravy ; cover them clofe over a very flow fire, and when 
they are enough make your fire very brifk to wafte away what 
liquor remains : when they ere of a fine brown take them up and 
pour out all the fat that is left in the pan; the. pour in fome 
veal gravy to loofen what fticks to the pan, and a little pepper; ftir 
it about for two or three minutes, and pour it over the pigeons. 


This is a pretty little fide-difh. 


To roaft Pigeons with a Farce. 
Make a farce with the livers minced {mal!, as much fweet 


fuet or marrow, grated bread, and hard eggs, an equal quantity 


of each; feafon with beaten mace, nutmeg, or a little pepper, 
falt, and fweet herbs; mix all thefe together with the yolk of 
an egg, then cut the fkin of your pigeon between the legs and 
body, and very carefully with your fingers raife the fkin from 
the flefh, but take care you.do not break it; then force them 
with this farce between the {fkin and flefh, then trufs the legs 
clofe to keep itin; fpit them and roaft them, dredge them with 
a little flour, and bafte them with a piece of butter, fave the 
gravy which runs from them and mix it up with a little red 
wine, a little of the force-meat, and fome nutmeg; let it boil, 
then thicken it with a piece of butter rolled in four, and the 
yolk of an egg beat up, and fome minced lemon: when enough, 
lay the pigeons in the difh, and pour in the fauce. Garnifh 
with lemony 
Pigeons in Savoury Felly. 

Roast your pigeons with the head and feet on, put a fprig 

of myrtle in their bills, make a jelly for them the fame way as 


for 
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for the chickens, pour a little into a bafon, when it is fet lay in 
the pigeons with their breafts down, fill up your bow! with jelly, 
and turn it out, 


Pigeons à la Souffel. 

TAKE four pigeons and bone them; make a force-meat as 
for pigeons Compote, and tuf them, put them in a ftew-pan 
with a pint of veal gravy, ftew them half an hour very gently, 
then take them out; in the mean time make a veal force-meat 
and wrap all round them, rub it over with the yolk of an egg, 
and fry them in good dripping of a nice brown; take the 
gravy they were ftewed in, fkim off the fat, thicken it with a 
little butter rolled in flour, the yolk of an egg, and a gill of 
cream beat up, feafon it with pepper and falt, mix it all to- 
gether, and keep it ftirring one way till it is fmooth; ftrain it 
into your difh, and put the pigeons on. Garnifh with plenty 
of fried parfley; you may leave out the egg and cream, and 
put in a fpoonful of browning, a little lemon pickle and catch- 
up, if you like belt. 


Pigeons in Pimlico. 

TAKE the livers, with fome fat and lean of ham or bacon, 
mufhrooms, truffles, parfley, and fweet herbs; feafon with beaten 
mace, pepper, and ‘falt; beat all thefe together with two raw 
eggs, put it into the bellies, roll them all in a thin flice of veal, 
over that a thin flice of bacon; wrap them up in white paper, 
fpit them on a fmall fpit, and roat them. Inthe mean time 
make for them a ragoo of truffles and mufhrooms chopped fmall, 
with parfley cut fmall; put to it half a pint of good veal gravy, 
thicken with a piece of butter rolled in flour; an hour will 
do your pigeons; bafte them, when enough lay them in your 
difh, take off the paper, and pour your fauce over them. 
Garnifh with patties, made thus: take veal and cold ham, 
beef-fuet, an equal quantity, fome mufhrooms, fweet herbs, 
and {pice ; chop them fmall, fet them on the fire, and moiften 
with milk or cream; then make a little puff-pafte, roll it, and 
make little patties about an inch deep and two inches long ; 
fill them with the aboye ingredients, cover them clofe and bake 
them ; Jay fix of them round adifh, This makes a fine difh 
for a firft courfe, 


Pigeons in a Hole, 


Pick, draw, and wafh four young pigeons; flick their legs in 
their belly as you do boiled pigeons, feafon them with pepper, 
falt, and beaten mace; put into the belly of every pigeon 
a lump of butter the fize of a walnut, lay your pigeons in a pie, 
difh, pour over them a batter made of three eggs, two ipoonints 
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of flour, and half a pint of good milk; bake it in a moderate 
oven, and ferve them to table in the fame difh. 


To jug Pigeons. 

PuLL, crop, and draw pigeons, but do not wath them; fave 
the livers and put them in fcalding water, and fet them on the 
fire for a minute or two: then take them out and mince them 
fmall, and bruife them with the back of afpoon; mix them with 
alittle pepper, falt, grated nutmeg, and lemon-peel fhred very 
fine, chopped parfley, and two yolks of eggs very hard ; bruife 
them as you do the liver, and put as much fuet as liver, fhaved 
exceeding fine, and as much grated bread; work thefe together 
with raw eggs, and roll it in freh butter; put a piece into 
the crops and bellies, and few up the neck and vents; then 
dip your pigeons in water, and feafon them with pepper and 
falt zs for a pie; put them in your jug, with a piece of celery, 
a bundle of {weet herbs, four cloves, anG three blades of mace 
beat fine, ftop them clofe and fet them in a kettle of cold water ; 
firft cover them clofe, and lay a tile on the top of the jug, and 
Jet it boil three hours; then take them out of the jug and lay 
them in a difh, take out the celery and fweet herbs, put in a 
piece of butter rolled in flour, fhake it about til? it is thick, and 
pour it on your pigeons. Garnifh with lemon. 


To flew Pigeons, 

SEASON your pigeons with pepper and falt, a few cloves 
and mace, and fome fweet herbs; wrap this feafoning up in 
a piece of butter, and put it in their bellies; then tie up the 
neck and vent, and half roaft them: put them in a ftew-pan, 
with a quart of good gravy, a little white wine, a few peppers 
corns, three or four blades of mace, a bit of lemon, a bunch 
of {weet herbs, and a {mall onion; ftew them gently till they 
are enough; then take the pigeons out, and ftrain the liquor 
through a fieve; {kim it, and thicken it in your ftew-pan ; put 
in the pigeons, with fome pickled mufhrooms and oyfters, 
ew it five minutes, and put the pigeons in a difh, and the 
fauce over, 


To flew Pigeons ansther Way,—An excellent Receipt, 


MAKE a pudding of bread, fuet, the livers of the pigeons, 
Jemon, thyme, parfley, and fweet marjoram, moiftened with 
an egg and a bit of butter; put in nutmeg, pepper, and falt; 
ftuff the pigeons and few them up, then fry them in butter till they 
Jook brown; then put them into fome good gravy with an 
anion ftuck with cloves, flew them till they are tender; 
when they are fo take them out, and add a little red wine and 
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catchup to your tafte; thicken with butter and tofs them toge- 
ther; add fome morels and truffes, which muft be boiled a 
qcarter of an hour before they go in. Pickled mufhrooms and 
artichoke-bottoms are an improvement; but they and the trues 
and morels may be done without. 


To fricaffee Pigeons the Italian Way. 


QUARTER them, and fry them in oil; take fome green peas 
and let them fry in the oil till they are almot ready to burft, 
then put fome boiling water to them; feafon it with falt, pep- 
per, onions, garlic, parfley, and vinegar. Veal and lamb do 
the fame way, and thicken with yolks of eggs. 


To make Force-meat for Pigeons. 


TAKE a little fat bacon, beat it in a marble mortar, take two 
anchovies, two or three of the pigeons’ livers, chop them toge- 
ther; add a little lemon-peel fhred, a little beaten mace, nut- 
meg, Cayenne, ftale bread crumbs, and beef-fuet an equal 
quantity, mix all together with an egg. 


To boil Partridges. 

Put them in a good deal of water, Jet them boil quick; 
fifteen minutes will be fufficient. For fauce, take a quarter of a 
pint of cream and a piece of frefh butter as big as a walnut, 
ftir it one way ull it is melted, and pour it into the difh. 

Or this fauce: take a bunch of celery clean wafhed, cut all 
the white very fmall, wath it again very clean, put it into a 
fauce-pan with a blade of mace, a little beaten pepper, and a 
very little falc; put to it a pint of water, let it boil till the water 
is juit wafted away, then ajd a quarter of a pint of cream and 
a piece of butter rolled in flour; ftir all together, and when itis 
thick and fine pour it over the birds, 

Or this fauce: take the livers and bruife them fine, fome 
parfley chopped fine, melt a little nice frefh butter, and then 
add the livers and parley to it, fqueeze in a little lemon, juft 
give it a boil, and pour over the birds. 

Or this fauce: take a quarter of a pint of cream, the yolk of 
an egg beat fine, a little grated nutmeg, a little beaten mace, a 
piece of butter as big as a nutmeg rolled in flour, and one 
{poonful of white wine; ftir all together one way, when fine 
and thick pour it over the birds, You may add a few mufh- 
rooms. 

Or this fauce: take a few mufhrooms frefh peeled and wath 
them clean, put them in a fauce-pan with a little falt, put them 
over a quick fire, let them boil up, then put in a quarter of a 


pint of cream and a little nutmeg; fhake them together with a 
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very little piece of butter rolled in flour, give it two or three 
fhakes over the fire, three or four minutes will do; then pour 
it over the birds, 

Or this fauce: boil half a pound of rice very tender in beef- 
gravy; feafon it with pepper and falt, and pour over your birds. 
Thefe fauces do for boiled fowls; a quart of gravy will be 
enough, and let it boil till it is quite thick. 


To drefs Partridges a la Braije. 

TAKE two brace, trufs the legs into the bodies, lard them, 
feafon with beaten mace, pepper, and falt; take a ftew-pan, lay 
flices of bacon at the bottom, then flices of beef, and then flices 
of veal, a!l cut thin, a piece of carrot, an onion cut fmall, a 
bundle of {weet herbs, and fome whole pepper; lay the par- 
tridges with the breaft downwards, lay fome thin flices of beef 
and veal over them, ard fome parfley fhred fine; cover them 
and let them flew eight or ten minutes over a flow fire, then 
give your pan a fhake, and pour in a pint of boiling water; 
cover it clofe and let it ftew half an hour over a little quicker 
fire ; then take out your birds, keep them hot, pour into the 
pan a pint of thin gravy, let them boil till there is about half a 
pint, then ftrain it off, and fkim off all the fat: in the mean 
time have a veal fweetbread cut fmal), truffles and morels, 
cock’s-combs and fowls livers, ftewed in a pint of good gravy 
half an hour, fome artichoke. bottoms and afparagus-tops, both 
blanched in warm water, and a few mufhrooms; then add the 
other gravy to this, and put in your partridges to heat ; if it is 
not thick enough, take a piece of butter rolled in flour and tofs 
up in it; if you will be at the expence, thicken it with veal and 
ham cullis, but it will be full as good without. 


To make Partridge Panes. 


TAKE two roafted partridges and the fleth of a large fowl, 
a little parboiled bacon, a little marrow or fweet fuet chopped 
very fine, a few muthrooms and morels chopped fine, truffles 
and artichoke-bottoms ; feafon with beaten mace, pepper, a lit- 
tle nutmeg, falt, {weet herbs chopped fine, and the crumb of a 
two-penny loaf foaked in hot gravy; mix all well together with 
the yolks of two eggs, make your panes on paper of a round 
figure and the thicknefs of an egg, at a proper diftance one 
from another, dip the point of a knife in the yolk of an egg in 
order to fhape them, bread them neatly, and bake them a quar- 
ter of an hour in a quick oven: obferve that the truffles and 
morels be boiled tender in the gravy you foak the bread in. 
Serve them up for a fide-difh, or they will ferve to garnifh the 
above difh, which will be a very fine one for a firft courfe. 
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N. B. When you have cold fowls in the houfe, this makes a 
pretty addition in an entertainment. 


To flew Partridges. 


Truss your partridges as for roafting, ftuff the craws, and 
lard them down each fide of the brealt; then roll a lump of 
butter in pepper, falt, and beaten mace, and put it into the bel- 
lies, few up the vents, dredge them well and fry them a light 
brown; then put them into a ftew-pan with a quart of good 
gravy, a fpoonful of Madeira wine, the fame of mufhroom 
catchup, a tea-fpoonful of lemon-pickle, and half the quantity 
of mufhroom powder, one anchovy, haif a lemon, a fprig of 
{weet marjoram; cover the pan clofe and ftew them half an 
hour, then take them out and thicken the gravy, boil it a little 
and pour it over the partridges, and Jay round them artichoke- 
bottoms boiled and cut in quarters, and the yolks of four hard 
eggs, if agreeable. 


To few Partridges, a fecond Way—much more expenfive. 

TAKE three partridges when dreffed, finge them, blanch and 
beat three ounces of almonds, and grate the fame quantity of 
fine white bread, chop three anchovies, mix them with fix 
ounces of butter, fluff the partridges, and few them up at both 
ends; trufs them and wrap flices of fat-bacon round them, half 
roaft them, then take one and pul! the meat off the breaft, and 
beat it in a marble mortar with the force-meat it was {tuffed 
with; have ready a ftrong gravy made of ham and veal, 
ftrain it into a ftew-pan, then take the bacon off the other two, 
wipe them clean and put them into the gravy with a good deal 
of fhalots, let them ftew till tender, then take them out, and 
boil the gravy till it is almoft as thick as bread fauce, then add 
to it a glafe of fweet oil, the fame of Champagne, and the juice 
of a China orange; put your partridges in and make them hot. 
Garnifh with flices of bacon and lemon. 


To flew Partridges or Pigeons with red or white Cabbage. 


SKEWER them neatly, feafon them with Cayenne, falt, and 
beaten mace, fry them in butter not too brown, put them into 
a ftew-pan with a little brown gravy, cover them clofe, and 
ftew them gently till tender, keep turning them over. Prepare 
the cabbage thus: take red cabbage when touched with froft, 
cut it round as you would to pickle, wafh it, put it into a ftew- 
pan, with three ounces of butter, a pint of fpring water, a Jittle 
Cayenne and falt, a halfpenny worth of cochineal beat, cover 
it clofe, ftew it gently quite tender, pour out fome of the liquor, 
and put in fome of the gravy that the pigeons are ftewed in, 
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fqueeze in juice of lemon fo as to make it tafte, and a fpoon- 
ful of melted butter, and give it a boil, lay your pigeons or par- 
tridges on the difh, witi the remainder of the gravy they were 
ftewed in; lay the cabbage over and about them, fo fend them 
up; do white or green cabbage the fame way cut into quarters, 
leaving out the cochineal; this may be fent up without meat, 
but remember to ufe a little gravy. 


To reat Pheafants. 

Pick and draw a brace of pheafants, and finge them, lard one 
with bacon but not the other, fpit them, roaft them fine, and 
paper them all over the breaft; when they are juit done, fiour 
and bafte them with a little nice butter, and tet them have a 
fine white froth ; then take them up, and pour good gravy in 
the difh, and bread-fauce in boats or bafons. 

Or you may put water-crefles, with gravy in the difh, and 
lay the creffes under the pheafants. 

Or you may make celery-fauce, ftewed tender, ftrained and 
mixed with cream, and poured into the difh. 

If you have but one pheafant, take a large fowl about the 
bignefs of a pheafant, pick it nicely with the head on, draw it, 
and trufs it with the head turned as you do a pheafant’s, Jard 
the fow} all over the breaft and legs with bacon cut in little 
pieces; when roafted put them both in a difh, and nobody 
will know it. They will take three quarters of an hour daing, 
and the fire muft not be too brifk. Put gravy in the dif, and 
garnifh with water-crefles, 


A fiewed Pheafant. 


Take your pheafant and ftew it in veal gravy, take arti- 
choke- bottoms parboiled, fome chefnuts, roafted and blanched ; 
when your pheafant is enough (but it muft ftew till there is 
juft enough for fauce, then fkim it), put in the chefnuts and 
artichoke-bottoms, a little beaten mace, pepper and falt enough 
to feafon it, and a glafs of white wine; if you do not think it 
thick enough, thicken it with a little piece of butter rolled in 
flour: fqueeze in a little lemon, pour the fauce over the 
pheafant, and have fome force-meat balls fried and put into 
the difh. 

N. B.. A good fowl will do full as well, trufied with the 
head on like a pheafant. You may fry faufages inead of 
force-meat balls, 


To drefs a Pheafant à la Braife. 
Lay a layer of beef all over your pan, then a layer of veal, 
a little piece of bacon, a piece of carrot, an onion ftuck with 
cloves, 
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cloves, a blade or two of mace, a fpoonful of pepper black and 
white, and a bundle of fweet herbs; then Jay in the pheafant, 
Jay a layer of veal and then a layer of beef to cover it, fet it 
on the fire five or fix minutes, then pour in two quarts of boil- 
ing gravy; cover it clofe and let it ftew very foftly an hour 
aad a half, then take up your pheafant, keep it hot, and let 
the gravy boil till there is about a pint; then ftrain it off and 
put it in again, and put in a veal fweetbread, firft being ftewed 
with the pheafant ; then put in fome truffles and morels, fome 
livers of fowls, artichoke-bottoms, and afparagus-tops {if you 
have them) ; let thefe fimmer in the gravy about five or fix mi- 
nutes, then add two fpoonfuls of catchup, two of red wine, 
and a little piece of butter rolled in flour, a fpoonful of brown- 
ing, fhake all together, put in your pheafant, let them ftew 
all together with a few mufhrooms about five or fix minutes 
more, then take up your pheafant and pour your ragoo all 
over, with a few force-meat balls, Garnifh with lemon, You 
may lard it, if you choofe, 


To boil a Pheafant. 

TAKE a fine pheafant, boil it in a good deal of water, keep 
your water boiling; half an hour will do a {mall one, and three 
quarters of an hour a large one. Let your fauce be celery 
ftewed and thickened with cream, and a little piece of butter 
rolled in flour ; take up the pheafant, and pour the fauce all 
over. Garnifh with lemon. Obferve to ftew your celery fo 
that the liquor will not be all wafted away before you put your 
cream in; if it wants felt, put in fome to your palate. 


To falmec a Snipe or Woodcock. 

HALF roaft them and cut them in quarters, put them in a 
ftew-pan with a little gravy, two fhalots chopt fine, a glafs of 
red wine, a little falt and Cayenne pepper, the juice of half 
a lemon ; ftew them gently for ten minutes, and put them on 
a toaift ferved the fame as for roafting, and fend them up hot. 
Garnifh with lemon. 


Snipes in a Surtout, or Woodcocks. 

Take force-meat made with veal, as much beef-fuet 
chopped and beat in a mortar, with an equal quantity of 
crumbs of bread ; mix in a little beaten mace, pepper and falt, 
fome parfley, and a little {weet herbs, mix it with the yolk of 
an egg: lay fome of this meat round the difh, then lay in the 
fnipes, being firft drawn and half roafted. “Take care of the 
trail; chop it and throw it all over the difh. 

Take fome good gravy, according to the bignefs of your fur- 
tout, fome truffles:and merels, a few mufhrooms, a {weetbread 

cut 
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cut into pieces, and artichoke-bottoms cut {mail ; let all ftew 
together, fhake them, and take the yolks of two or three eggs 
(according as you want them), beat them up with a {poonful or 
two of white wine, ftir all together one way, when it is thick 
take it off, let it cool, and pour it into the furtout; have the 
yolks of a few hard egg: put in here and there; feafon with 
beaten mace, pepper, and falt, to your tafte; cover it with 
the force-meat all over ; rub the yolks of eggs all over to 
colour it, then fend it to the oven. Half an hour does it, and 
fend» it hot to table. 


To boil Snipes or TYocdcocks. 


Bort them in good ftrong broth, or beef gravy made thus: 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of tweet herbs, a blade or 
two of mace, fix cloves, and fome whole pepper; cover it 
clofe, let it boil till about half wafted, then ftrain it off, put 
the gravy into a fauce-pan with falt enough to feafon it; take 
the fnipes and gut them clean (but take care of the guts), put 
them into the gravy and let them boil, cover them clofe, and 
ten minutes will boil them: in the mean time, chop the guts 
and liver fmall, take a little of the gravy the fnipes are boiling 
in, and ftew the guts in, with a blade of mace; take fome 
crumbs of bread, and have them ready fried in a little frefh 
butter crifp, of a fine light brown; you muft take about as 
much bread as the infide of a ftale rol], and rub them {mall 
into a clean cloth; when they are done, let them ftand ready 
in a plate before the fire. 

When your fnipes are ready, take about half a pint of the 
liquor they are boiled in, and add to the guts two fpoonfuls of 
red wine, and a piece of butter as big as a walnut, rolled in a 
Jittle four ; fet them on the fire, fhake your fauce-pan often 
(but do not ftir it with a fpoon) till the butter is all melted, 
then put in the crumbs, give your fauce-pan a fhake, take up 
your birds, lay them in the difh, and pour this fauce over 
them. Garnifh with lemon. 


To drefs Ortolans, 


Spit them fideways, with a vine-leaf between ; bafte them 
with butter, and have fried crumbs of bread round the difh. 
Drefs quails the fame way.” 


To drefs Ruffs and Rees. 


TueEseE birds are found in Lincolnfhire and the Ifle of Ely: 
the food proper for them is new milk boiled and put over 
white bread, or white bread boiled in milk, with a little fine 

fugar; 
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fugar 5 and be careful to keep them in feparate cages: they 
feed very faft, and will die of their fat if not killed in time ; 
when you kill them, flip the fkin off the head and neck with 
the feathers on, then pluck and draw them ; when you roaft 
them, put them a good diftance from the fire, if the fire be 
good they will take about twelve minutes ; when they are 
roafted, flip the fkin on again with the feathers on, fend. them 
up with the gravy under them made the fame as for the pheafant, 
and bread-fauce in a boat, and crifp crumbs of bread round the 
edge of the dilh, 


To drefs Larks, 

Put them on a bird-fpit, tie them on another fpit, and 
roaft them twenty-five minutes with a gentle fire; put them 
in a difh with crumbs of bread fried brown, or you may put a 
toaft under with gravy and butter, or gravy only. 


To drejs Larks Pear Fapion, 

You mut trufs the larks clofe and cut off the legs, feafon 
them with falt, pepper, cloves, and mace; make a force-meat 
thus: take a veal {weetbread, as much beef-fuet, a few morels 
and mufhrooms, chop all fine together, fome crumbs of bread, 
a few {weet herbs, and a little lemon-peel cut fmall, mix all 
together with the yolk of an egg, wrap up the larks in force- 
meat, and fhape them like a pear, fick one leg on the top like 
the ftalk of a pear, rub them over with the yolk of an egg 
and crumbs of bread, bake them in a gentle oven, ferve them 
without fauce: or they will make a good garnifh to a very fine 
difh. 

You may ufe veal, if you have not a fweetbread. 


To drefs Plovers. 


To two plovers take two artichoke-bottoms boiled, fome 
chefnuts roafted and blanched, fome {kirrets boiled, cut all very 
f{mall, mix it with fome marrow or beef-fuet, the yolks of two 
hard eggs, chop al! together, feafon with pepper, falt, nutmeg, 
and a little fweet herbs; fill all the bodies of the plovers, lay 
them in a fauce-pan, put to them a pint of gravy, a glafs of 
white wine, a blade or two of mace, fome roafted chefnuts 
blanched, and artichoke-bottoms cut into quarters, two or 
three yolks of eggs, and a little juice of lemon; cover them 
clofe and let them ftew very foftly an bour. If you find the 
fauce is not thick enough, take a piece of butter rolled in flour 
and put into the fauce ; fhake it round, and when it is thick 
take up your plovers, and pour the fauce over them. Garnifh 

ith roatted chefnuts. 
E Ducks 
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Ducks are very good done this way. ' 

If they are well fed they need no butter, being fat enough 
of themielves. 

Or boil them in good celery-fauce, either white or browns 
jeft as you like. 

The fame way you may drefs wigeons. 

N. B. The bet way to drefs plovers, is to roaft them the 
fame as woodcocks, with a toaft under them, and gravy and 
butter. 

Fugged Hare. 

Cur it into little pieces, lard them here and there with 
Jittle flips of bacon, feafon them with Cayenne pepper aad 
falt, put them into an earthen jug, with a blade or two of 
mace, an onion Ruck with cloves, and a bundle of fweet herbs 5 
cover the jug or jar you do it in fo clofe that nothing can get in, 
then fet it in a pot of boiling water, and three hours will do 
it; then turn it out into the difh, and take out the onion and 
fweet herbs, and fend it to table hot. If you do not like it 
larded, leave it out, 


To jug a Hare, a fecond Way.—An excellent. Receipt. 

Cur a hare to pieces, but do not wath it; feafon it with 
an onion fhred fine, thyme, parfley, favoury, marjoram, lemon- 
peel, pepper, falt, and half a nutmeg; ftrew all thefe over your 
hare, flice fome fat bacon thin, then put the hare into an earthen 
jug, without any water, and put a layer of hare and a layer of 
bacon ; ftop it clofe with a cloth tied on, and cover it with 
a tile, put it in a pot of cold water, and let it boil three hours. 
When you take it up, fhake in fome frefh butter till it is 
melted; garnifh with lemon. 


lorendine Hare. 

Take a full grown hare and Jet it hang four or five days 
before you cafe it; leave the ears on, and take out all the 
bones except the head, which muft be left whole ; lay the 
hare on the drefler, and put in the following force-meat; take 
the crumbs of a penny loaf, the liver fhred fine, half a pound 
of fat bacon fcraped, a glafs of red wine, fome {weet herbs 
chopped fine, feafon with pepper, falt, and nutmeg, an an- 
chovy chopped fine, the yolks of two eggs, mix all together and 
put into your hare’s belly, roll it up to the head, fkewer it 
with the head and ears leaning back, and tie it with pack- 
thread as you would a collar of veal, wrap it in a cloth, and 
boil it one hour and a half in a ftew-pan (covered clofe), with 
two quarts of water; as foon as the liquor is reduced to a 
quart, add a pint of red wine, a fpoonful of lemon-pickle, one 

of 
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of catchup, and one of browning; then take out your hare, and 
ftew the gravy till it is reduced to a pint, thicken it with but- 
ter rolled in flour; put the hare in the difh, and pour the 
fauce over it ; pull the jaw-bones out, and put them in the 
eyes; put fome force-meat balls and truffles round it; and 
garnifh with water-creffes. 


To feare a Hare. 


Larp a hare, and put a pudding in the belly; put it into 
a pot or fifh-kettle, then put to it two quarts of ftrong-drawn 
gravy, one of red wine, a whole lemon cut, a faggot of {weet 
herbs, nutmeg, pepper, a little falt, and fix cloves ; cover it 
clofe, and few it over a flow fire till it is three parts done 3; 
then take it up, put it into a dilh, and ftrew it over with crumbs 
of bread, {weet herbs chopped fine, fome lemon-peel grated, 
and half a nutmeg; fet it before the fire, and baite it till it is of 
a fine light brown; in the mean time, take the fat off your 
gravy, and thicken it with the’ yolk of an egg; take ne 
eggs boiled hard and chopped fmall, fome pickled cucua 
bers cut very thin: mix thefe with the fauce, and pour it int 
the difh. 

A filet of mutton or neck of venifon may be done the 
fame way. 

N.B. You may do rabbits the fame way, but it muft be veal 
gravy and white wine, adding muiarooms for cucumbers. 


To flew a Hare. 

Curt it into pieces, and put it into a ftew-pan, with a blade 
or two of mace, fome whole pepper black and white, an onion 
ftuck with cloves, a bundle of {weet herbs, and a nutmeg cut 
to pieces, and cover it with water; cover the ftew-pan clofe, 
let it ftew till the hare is tender, but not too much done; 
then take it up, and with a fork take out the hare into a clean, 
pan, ftrain the fauce through a coarle feve, empty all out of 
the pan, put in the hare again with the fauce, take a piece of 
butter as biz as a walnut, rolled in flour, and put in likewife 
one {poonful of EaicDep and a gill of red wine; ftew all to- 
gether (miya few frefh mufhrooms or pickled ones, if you 
have any) till it is thick and fmooth ; then difh it up and fend 
it to table. You may cut a hare in two, and ftew the fore- 
quarters thus, and roait the hind-quarters with a pudding in 
the belly. 

To hodge-podge a Hare. 


Cur the hare in pieces as you do for ftewing, and put it 
into the pitcher, with two or three onions, fome falt, and a 


little pepper, a bunch of fweet herbs, and a piece of butter: 
flog 
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ftop the pitcher very clofe, that no team may get out, fet it in 
a kettle fuil of boiling water, keep the kettle filled up as the 
water waftes; let it ftew four or five hours at leaft. You 
may, when you firft put in the hare into the kettle, put in 
lettuce, cucumbers, celery, and turnips, if you like it better. 


A Hare Civet. 


Bone the hare, and take out all the finews ; cut one half in 
thin flices, and the other half in pieces an inch thick, flour 
them, and fry them ina little frefh butter as collops, quick, and 
have ready fome gravy made good with the bones of the hare 
and beef, put a pint of it into the pan to the hare, fome muf- 
tard, and a little alder vinegar ; cover it clofe, and let it do 
foftly till it is as thick as cream, then difh it up, with the head 
in the middle. 

Portuguefe Rabbits. 

GET fome rabbits, trufs them chicken-fafhion, the head 
muft be cut off, and the rabbit turned with the back upwards, 
and two of the legs tripped to the claw-end, and fo trufled with 
two fkewers. Lard them, and roaft them with what fauce you 
pleafe. If you want chickens, and they are to appear as fuch, 
they muft be drefled in this manner: fend them up hot with 
gravy in the difh, and garnifh with lemon and beet-root. 


Rabbits Surprife. 

Roast two half-grown rabbits, cut off the heads clofe to 
the fhoulders and the firft joints; then take off all the lean 
meat from the back-bones, cut it {mall, and tofs it up with fix 
or feven fpoonfuls of cream and milk, and a piece of butter as 
big as a walnut, rolled in flour, a little nutmeg and a little falt, 
{hake all together till itis as thick as good cream, and fet it to 
cool: then make a force-meat, with a pound of veal, a pound 
of fuet, as much crumbs of bread, two anchovies, a little piece 
of lemon-peel cut fine, a little fprig of thyme, and a little nut- 
meg grated; let the veal and fuet be chopped very fine and 
beat in a mortar, then mix it all together with the yolks of two 
raw eggs; place it all round the rabbits, leaving along trough 
in the back-bone open that you think will hold the meat you 
cut out with the fauce; pour it in and cover it with the force- 
meat, {mooth it all over with your hand as well as you can with 
a raw egg, make it fquare at both ends, throw on a little grated 
bread, and butter a mazarine, or pan, and take them from the 
drefler where you formed them, and piace them on it very 
carefully. Bake them three quarters.of an hour till they are 
of a fine brown colour. Let your fauce be gravy thickened 
with butter and the juice of a lemon; lay them into the difh, 
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and pour in the fauce. Garnifh with orange cut into quar- 
ters, and ferve it up for a firft courfe. 


To drefs Rabbits in Cafferole. 

Divipe the rabbits into quarters; you may lard them or 
not (juft as you pleafe), fhake fome flour over them and fry 
them with lard or butter, then put them into an earthen pipkin 
with a quart of good broth, a glafs of white wine, a little 
pepper and falt (if wanted), a bunch of fweet herbs, and a piece 
of butter as big as a walnut, rolled in flour; cover them 
clofe and let them ftew half an hour, then difh them up and 
pour the fauce over them. Garnifh with Seville orange, cut 
into thin flices and notched ; the peel that is cut out lay prettily 
between the flices. 


To make.a Curry the Indian Way, 


TAKE two fmall chickens, fkin them and cut them as for 
a fricaffee, wath them clean, and ftew them in about a quart of 
water for about five minutes, then ftrain off the liquor. and put 
the chickens in aclean difh ; take three large onions, chop them 
fmall and fry them in about two ounces of butter, then put in 
the chickens and fry them together till they are brown; take a 
quarter of an ounce of turmeric, a large fpoonful of ginger 
and beaten pepper together, and a little fale to your palate, 
ftrew all thefe ingredients over the chickens whilft frying, then 
pour in the liquor and let it ftew about half an hour, then put 
in a quarter of a pint of cream and the juice of two lemons, 
and ferve it up. The ginger, pepper, and turmeric muft be 
beat very fine. 

To boil the Rice. 


Put two quarts of water to a pint of rice, let it boil till 
you think it is done enough, then throw ina f{poonful of falt. and 
turn it out into acullender; then let it ftand about five minutes 
before the fire to dry, and ferve it up in a difh by itfelf. Dith 
it up and fend it to table; the rice in a difh by itfelf. 


Another Way to makea Curry ; eafier, and much approved. 

Fry your chickens or rabbits alight brown, fry three onions 
and put to them, add fome water, Cayenne pepper, falt, and 
two large fpoonfuls of curry powder ; cover your pan clofe and 
fet it over the fire to ftew all together till your gravy is thick, 
then put in a few pickles chopped fmall, and half the juice of a 
lemon, 

You may make it of veal or mutton the fame way. The 
chickens or rabbits are to be cut up as for a fricaflce. 


K To 
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To boil the Rice. 


Ler the rice be well picked and wafhed, put it into a tin 
pan that fhurs clofe, with water enough to cover it about an 
inch ; let it boi! with a little falt, very quick, till the water is 
reduced even with the rice, then fet it high on the fire and keep 
it clofe covered till ready for table. Send it up ina difh by 
itlelf. 


To make a Pellaw the Indian Way. 


Take three pounds of rice, pick and wath it very clean, 
put it into acullender and let it drain very dry; take three 
quarters of a pound of butter and put it into a pan over a very 
flow fire till it melts, then put in the rice and cover it over very 
clofe that it may keep all the fteam in ; add to it a little falt, 
fome whole pepper, half a dozen blades of mace, and a few 
cloves; you muft put in a little water to keep it from burning, 
then ftir it up very often, and let it ftew till tke rice is fort. 
Boil two fowls, and a fine piece of bacon of about two pounds 
weight, as common, cut the bacon into two pieces, lay it in the 
difh with the fowls, cover it over with the rice, and garnifh it 
with about half a dozen of hard eggs and a dozen of onions fried 
whole and very brown. 

N. B. This is the true Indian way of dreng them. 


Another Way to make a Pellaw. 


TAKE a leg of veal about twelve or fourteen pounds weight, 
an old cock fkinned, chop both to pieces, put it into a pot with 
five or fix blades of mace, fome whole white pepper, and three 
gallons of water, half a pound of bacon, two onions, and fix 
cloves; cover it clofe, and when it boils let it do very foftly 
till the meat is good for nothing and above two thirds walted, 
then ftrain it; the next day put this foup into a fauce-pan with 
a pound of rice, fet it over a very flow fire, take great care it 
do not burn ; when the rice-is very thick and dry turn it into 
a difh. Garnigh with hard eggs cut in two, and have roalted 
fowls in another difh. 

N. B. You are to obferve, if your rice fimmers too faft it 
wiil burn when it comes to be thick, It mutt be very thick 
and diy, and the rice not bailed to a mummy. 


CHAP. 
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Read this CHAPTER, and you will find how expenfive a 
FRENCH Cook’s Sauce is. 


The French Way of dreffing Partridges. 


WHEN they are newly picked and drawn, finge them: 
you muft mince their livers with a bit of butter, fome 
fcraped bacon, green truffles (if you have any), parfley, chim- 
bol, falt, pepper, fweet herbs, and all-fpice; the whole being 
minced together, put it into the infide of your partridges, then 
{top both ends of them, after which give them a fry in the 
ftew pan; that being done, {pit them, and wrap them up in 
flices of bacon and paper; then take a ftew-pan, and having 
put in an onion cut into flices, a carrot cut into little bits, with 
a little oil, give them a few toffes over the fire; then moiften 
them with gravy, cullis, and a little effence of ham; put 
therein half a lemon cut in flices, four cloves of garlic, a little 
fweet bafl, thyme, a bay-leaf, a little parfley, chimbol, two 
glafles of white wine, and four of the carcafes of the par- 
tridges ; let them be pounded, and put them in this feuce 5 
when the fat of your cullis is taken away be careful to make 
it relifhing, and after your pounded livers are put into your 
cullis you mult ftrain them through a fieve ; your partridges 
being done, take them off, as alfo take off the bacon and 
paper, and lay them in your difh with your fauce over them. 
This difh I do not recommend ; for I think it an odd jumble 
of trafna: by that time the cullis, the eflence of ham, and all 
other ingredients are reckoned, the partridges will come toa 
fine penny. But fuch receipts as this are what you have in 
moft books of Cookery yet printed. 


To make Effence of Ham 

TAKE the fat off a Weftphalia ham, cut the lean in fices, 
beat them well and lay them in the bottom of a ftew pan, with 
flices of carrots, parfnips, and onions; cover your pan and fet 
it over a gentle fire; let them ftew till they begin to ftick, 
then fprinkle on a little flour and turn them ; then moiften 
with broth and veal gravy ; feafon with three or four mufh- 
rooms, as many truffles, a whole leek, fome bafil, parfley, and 
half a dozen cloves ; or, inftead of the leek, you may puta 
clove of garlic; put in fome crutts of bread, and let them fim- 
mer over the fire for three quarters of an hour, Strair. it, and 


fot it by for ules 
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A Cullis for all Sorts of Ragoo. 

HAvING cut three pounds of lean veal and half a pound: 
of ham into flices, lay it in the bottom of a ftew-pan; put in 
carrots and parfnips, and an onion fliced; cover it and fet it 
a-{tewing over a ftove ; when it has a good colour, and begins 
to flick, put to it a little melted butter, and fhake in a little 
flour, keep it moving a little while till the flour is fried; then 
moiften it with gravy and broth, of each alike quantity; then 
put in fome parfley and bafil, a whole leek, a bay-leaf, fome 
mufhrooms and truffles minced fmall, three or four cloves, and 
the cruft of two French rolls; let all thefe fimmer together for 
three quarters of an hour; then take out the flices of veal, 
{train it, and keep it for all forts of ragoos. Now compute 


the expence, and fee if this difh cannot be dreffed full as well 
without this expence. 


A Cullis for all Sorts of Butchers’ Meat. 

You muft take meat according to your company 3 if ten or 
twelve, you cannot take lefs than a leg of veal and a ham, with 
all the fat, fkin, and outfide cut off. Cut the leg of veal in 
pieces about the bignefs of your fift, place them in your tew- 
pan, and then the flices of ham, two carrots, an onion cut in 
two ;.cover it clofe, let it ftew foftly at firft, and as it begins 
to be brown take off the cover and turn it, to colour it on all 
fides the fame ; but take care not to burn the meat ; when it 
has a pretty brown colour, moiften your cullis with broth made 
of beef, or other meat; feafon your cullis with a little {weet 
bafil, fome cloves, and fome garlic ; pare a lemon, cut it in 
flices and put it into your cullis, with fomne mufhrooms 3 put 
into a ftew-pan a good lump of butter and fet it over a flow 
fire, puf into it two or three handfuls of flour, ftir it with a 
wooden ladle, and let it take a colour; if your cullis be pretty 
brown, you mult put in fome ficar; your flour being brown 
with your cullis, pour it verv ioftly into your Cullis, keeping 
it ftirring with a wooden Jadle; then let your cullis ftew foftly, 
and fkim off all the fat, put in two alatfes of Champaign, or 
other white wine ; but take care to keep your cullis very thin, 
fo that you may take the fat well of and clarify it. To cla- 
rify it, you muft put it in a ftove that draws well, cover it 
clofe, and let it boil without uncovering till it boils over ; 
then uncover it and take off the fat that is round the ftew-pan, 
then wipe it off the cover alfo, and cover it again, When 
your cullis is done, take out the meat and ftrain your cullis 


through a filk ftrainer. This cullis is for all forts of ragoos, 
fowls, pies, and terrines, 


Cullis 
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Cullis the Italian Way, 


Put into a ftew-pan half a Jadleful of cullis, as much eflence 
of ham, half a ladleful of gravy, as much of broth, three or four 
onions cut into flices, four or five cloves of garlic, a little 
beaten coriander-feed, with a lemon pared and cut into flices, a 
little fweet bafil, mufhrooms and good oil; put all over the fire, 
let it ftew a quarter of an hour, take the fat well off; Jet it be 
of a good tafte, and you may ufe it with all forts of meat and 
fith, particularly with’ glazed fifh. -This fauce will do for two 
chickens, fix pigeons, quails, or ducklings, and all forts of tame 
and wild fowl. Now this Italian or French fauce, is faucy. 


Cullis of Craw- Fij. 


You muĝ get the middling fort of craw-fifh, put them over 
the fire feafoned with falt, pepper, and onion cut in flices ; 
being done, take them out, pick them, and keep the tails after 
they are fcalded, pound the reft together in a mortar; the more 
they are pounded the finer your cullis will be. Take a bit of 
veal the bignefs of your fit, with a {mall bit of ham, an onion 
cut into four, put it in to fweat gently: if it fticks but a very 
Ji tle to the pan, powder it a little. Moiften it with broth, put 
in it fome cloves, fweet bafil in branches, fome mufhrooms, 
with lemon pared and cut in flices : being done, fkim the fag 
well off, let it be of a good tafte ; then take out your meat 
with a f{kimmer, and go on to thicken ıt a little with effence of 
ham; then put in your craw-fifh, and ftrain it off. Being 
{irained, keep it for a firft-courfe of craw-fith. 


A White Cullis. 


TAKE a piece of veal, cut it into fmall bits, with fome thin 
flices of ham, and two onions cut into four pieces; moiften 
it with broth feafoned with mufhrooms, a bunch of parfley, 
green onions, three cloves, and fo let it tew. Being ftewed, 
take out all your meat and roots with a fkimmer, put in a few 
crumbs of bread, and let it ftew foftly ; take the white of a 
fowl, or two chickens, and pound it in a mortar; being well 
pounded, mix it in your cullis, but it muft not boil, and*your 
cullis muft be very white; but if it is not white enough, you 
muft pound two dozen of fweet almonds blanched, and put into 
your cullis ; then boil a glafs of milk, and put it into your 
cullis ; let it be of a good tafte, and ftrain it off; then put it 
in a fmall kettle and keep it warm. You may ufe it for 
white loaves, white cruft of bread, and bifcuits, 


K Sauce 
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Sauce for a Brace of Partridges, Pheafants, or any thing you pleafe. 

Roast a partridge, pound it well in a mortar with the pini- 
ons of four turkies, with a quart of ftrong gravy, and the livers 
of the partridges, and fome truffles, and let it fmmer till it be 
pretty thick; let it ftand in a dilh for a while, then put two 
glafles of Burgundy into a ftew-pan, with two or three flices of 
onions, a clove or two of garlic, and the above fauce. Let it fim- 
mer a few minutes, then prefs it through a hair-bag into a ftew- 
pan, add the eflence of ham, let it boil for fome time, feafon it 
with good {pice and pepper, lay your partridges, &c. in the difh, 
and pour your fauce in. 

They will ufe as many fine ingredients to ftew a pigeon, or 
fowl, as will make a very fine difh, which is equal to boiling a 
leg of mutton in Champaign. 

It would be needlefs to name any more, though you have 
much more expenfive fauce than this: however, I think here is 
enough to fhew the folly of thefe fine French cooks, In their 
own country, they will make a grand entertainment with the 
expence of one of thefe difhes; but here they want the little 
petty profit; and by this fort of legerdemain, fome fine eftates 
are juggled into France. 


CH AR VIE 


To make a Number of pretty little Difhes fit for a Supper or 
Side-difh, and little Corner-difhes for a great Table; and 
the reft you have in the CHAPTER for LENT. 


Hogs’ Ears forced. 


PP ARE four hogs’ ears and half boil them, or take them 
foufed; make a force-meat thus: take half a pound of 
beef-fuet, as much crumbs of bread, an anchovy, fome fage; 
boil and chop very fine a little parfley : mix all together with the 
yolk of an egg anda little pepper; flit your ears very carefully 
to make a place for your ftuffing; fill them, flour them, and 
fry them in frefh butter till they are of a fine brown; then pour 
out all the fat clean, and put to them half a pint of gravy, a 
glafs of white wine, three tea-fpoonfuls of muftard, a piece of 
butter as big as a nutmeg rolled in flour, a little pepper, a fmall 
enion whole; cover them clofe, and let them ftew foftly for 
half an hour, fhaking your pan now and then. When they 
are enough, lay them in your dilh, and pour your fauce over 
i ; i them, 
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them, but firt take out the onion. This makes a very pretty 
difh; but if you would make a fine large dilh, take the feet, and 
cut all the meat in fmall thin pieces, and ftew with the ears, 
Seafon with falt to your palate. 


To force Cock’s-Combs. 


PARBOIL your cock’s-combs, then open them with a point of 
a knife at the great end: take the white of a fowl, as much ba- 
con and beef-marrow, cut thefe fmall, and bear them fine in a 
marble mortar; feafon them with falt, pepper, and grated nut- 
meg, and mix it with an egg; fill the cock’s-combsy and tew 
them in a little Rrong gravy foftly for half an hour ; then flice 
in fome freth mufhrooms:and a few pickled ones; then beat up 
the yolk of an egg ina little gravy, ftirring it. Seafon with falt. 
When they are enough, difh them up in little difhes or plates. 


A forced Cabbage. 


Taxe a fine white heart cabbage about as big as a quarter 
of a peck, lay it in water two or three hours, then_half boil it, 
fet it in a cullender to drain, then very carefully cut out the 
heart, but take great care not to break off any of the outfide 
Jeaves, fill it with force-meat made thus: take a pound of veal, 
half a pound of bacon, fat and Jean together, cut them fmall, 
and beat them fine in a mortar, with four eggs boiled hard, 
Seafon it with pepper and falt, a little beaten mace, a very little 
lemon-peel cut fine, fome parfley chopped fine, a verv little 
thyme, and two anchovies: when they are beat fine, take the 
crumb of a ftale roll, fome mufhrooms (if you have them) either 
pickled or frefh, and the heart of the cabbage you cut out chop- 
ped fine; mix all together with the yo'k of an egg, then fiil 
the hollow part of the cabbage, and tie it with a packthread ; 
then lay fome flices of bacon to the bottom of a flew- pin or 
fauce-pan, and on that a pound of coarfe lean beef cut thin ; 
put in the cabbzge, cover it clofe and let it ftew over a flow 
fire till the bacon begins to ftick to the pan, fhake in a little 
flour, then pour in a quart of broth, an onion ftuck with cloves, 
two blades of mace, fome whole pepper, a little bundle of fweet 
herbs; cover it clofe and let it flew very foftly an hour and a 
half, put in a glafs of red wine, give it a boil, then take tt up, 
Jay it in the difh, and ftrain the gravy and. pour over: untie it 
firt. This is a fine fide-difh, and the mext day makes a fine 
hafh, with a veal-fteak nicely broiled and laid on it. 


Saveys forced and flewed. 
TAKE two favoys, fill one with force-meat and the other 


without; ftew them with gravy; feafon them with pepper and 
K4 falt, 
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falt, and when they are near enough, take a piece of butter as 
big as a large walnut, roiled in flour, and put in; let them 
{tew till they are enough, and the fauce thick; then lay them 
in your difh, and pour the fauce over them, Thefe things are 
beft done ona flove. 

Forced Eggs. 

Bort the eggs hard and peel the fhells off, wrap them up in 
force-meat and fry them a fine brown, then cut them length- 
ways with the yolks, put fine brown gravy into the difh thick- 
ened a little; do not pour it over the eggs. 


To force Cucumbers. 

Take three large cucumbers, fcoop out the pith, fill them 
with fried oyfters feafoned with pepper and falt; put on the 
piece again you cut off, few it with a coarfe thread, and fry 
them in the butter the oyfters are fried in:- theo pour out the 
butter and fhake in a little flour, pour in half a pint of gravy, 
fhake it round and put in the cucumbers ; feafon it with a little 
pepper and falt; let them ftew foftly till they are tender, then 
Jay them in a plate and pour the gravy over them: or you may 
force them with any fort of force-meat you fancy, and fry them 
in hog’s lard, and then ftew them in gravy and red wine. 


To preferve Cock’s-Combs. 

Let them be well cleaned, then put them into a pot, with 
fome melted bacon, and boil them a little; about half an hour 
after add a little bay-falt, fome pepper, a little vinegar, a lemon 
fliced, and an onion ftuck with cloves; when the bacon begins 
to ftick to the pot, take them up, put them into the pan you 
would keep them in, lay a clean ligen cloth over them, and 
pour melted butter clarified over them to keep them clofe from 
the air. ‘Thefe make a pretty plate at a fupper. 


To preferve or pickle Pig’s Feet and Ears. 

TAKE your feet and ears fingle and wath them well, fplit 
the feet in two, put a bay-leaf between every foot, put in almoft 
as much water as will cover them ; when they are well {teamed, 
add to them cloves, mace, whole pepper, and ginger, coriander- 
feed and falt, according to your difcretion ; put to them a bot- 
tle or two of Rhenifh wine (according to the quantity you do), 
half a fcore of bay-leaves, and a bunch of {weet herbs ; let them 
roil foftly till they are very tender, then take them out of. the 
liquor, lay them in an earthen pot, then {train the liquor over 
them; when they are cold, cover them down clofe and keep 
them for ufe. 

You fhould let them ftand to be cold; fkim off all the fat, 
and then put tn the wine and fpice, 


3 Pig’s 
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Pig’s Feet and Ears another Way. 

TAKE two pig’s ears foufed, cut them into long flips about 
three inches, and about as thick as a goofe quill; put them ina 
ftew-pan with a pint of good gravy and half an onion cut very 
fine, flew them till they are tender; then add a little butter 
rolled in flour, a fpoonful of muftard, fome pepper and falt, a 
little alder vinegar; tofs them up and put them in a dih: have 
the feet cut in two, and put a bay-leaf between ; -tie them up 
and boil them very tender in water and a little vinegar, with + 
onion or two, rub them over with the yolk of an ego, and 
fprinkle bread crumbs on them; broil or fry them, and put them 
round the ears. 

To picke Ox Palates. 

TAKE your palates, wafh them wel] with falt and water, 
and put them in a pipkin with water and tome fait; and when 
they are ready to boil, {kim them well, and put to them pepper, 
cloves, and mace, as much as will give them å quick talte; 
when they are boiled tender (which will require four or five 
hours), peel them and cut them into {mall pieces, and let them 
cool; then make the pickle of white wiue and vinegar, an equal 
quantity; boil the pickle and put in the fpices that were boiled 
in the palates; when both the pickle and palates are cold, lay 
your palates in a jar and put to them a few bay- leaves and a little 
freth fpice; pour the pickle over them, cover them clofe and 
keep them for ufe, 

Of thefe you may at any time make a pretty little difh, either 
with brown fauce or white, or butter and muftard and a fpoon- 
ful of white wine; or they are ready to put in made-difhes, 


To flew Cucumbers. 

TAKE fix cucumbers, pate them and cut them in two length- 
ways, take out the feeds; take a dozen of {ma]] round-headed 
onions peeled; put fome butter in a ftew-pan, melt it, putin your 
onions and fry them brown; then put a fpoonful of flour in, 
ftir it till it is fmooth, putin three quarters of a pint of. brown 
gravy, and ftir it all the time; then put in your cucumbers 
with a glals of Lifbon, ftew them till they are tender; feafon 
with pepper and falt and a little Cayenne pepper to your liking : 
obferve to {kim it well, becaufe the butter will rife to the top. 
Send them to table in a difh or under your meat, 


Stewed Red Cabbage. 
TAKE ared cabbage, lay it in cold water an hour, then cut 
it into thin ices acrofs and cut it into little pieces; put it into 
a ftew= 
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a ftew-pan with a pound of faufages, a pint of gravy, a little bit 
of ham or lean bacon; cover it clofe and let it ftew half an 
hour ; then take the pan off the fire and fkim off the fat, fhake 
in a little flour and fet it on again; let it ftew two or three 
minutes, then lay the faufages in your difh and pour the reft all 
over. You may, before you take it up, put in half a fpoonful 
of vinegar. 
Stewed Peas and Lettuce. 

TAKE a quart of green peas, two large cabbage-lettuces cut 
fmall acrofs and wafhed very clean, put them in a ftew-pan 
with a quart of gravy, and ftew them till tender; put in fome 
butter rolled in flour, feafon with pepper and falt; when of a 
proper thickne(s difh them up. 

N. B Some like them thickened with the yolks of four eggs; 
others like an onion chopped very fine and ftewed with them, 
with two or three rafhers of lean’ham. 


Another Way to flew Peas. 

TAKE a pint of peas, put them in a ftew-pan with a hand- 
ful of chopped parfley ; juft cover them with water, ftew them 
till tender; then beat up the yolks of two eggs, put in fome 
double-refined fugar to fweeten them, put in the eggs and tofs 
them up; then put them in your difh, 


Stewed Spinage and Eggs. 

Pick and wahh your fpinage very clean, put it into a fauce- 
pen with a little falt, cover it clofe, fhake the pan often; when 
it is juft tender and whilft it is green throw it into a fieve to 
drain, Jay it into your difh: in the mean time have a ftew- pan of 
water boiling, break as many eggs into cups as you would 
poach; when the water boils put in the eggs, have an egg: flice 
ready to take them out with, lay them on the fpinage, and gar- 
nifh the difh with orange cut into quarters, with melted butter 
in a cup. 

To flew Mufbrooms. 

Take large buttuns, wipe them with a wet flannel, put them 
in a ftew-pan with a little water, let them ftew a quarter of an 
hour, then put in a little falt, work a little flour and butter to 
make it as thick as cream, let it boil five minutes ; when you 
difh it up put two large fpoonfuls of cream mixed with the yolk 
of an egg, {hake it over the fire about a minute or two, but do 
not let it boil for fear of curdling ; put fippets round the isfide 
of the rim of the difh, but not toafted, and ferve it up. It is 
proper for a fide-difh for fupper, or a corner for dinner, 


4 Another 
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Another Way to flew Mufbrooms. 


Put your mufhrooms in falt and water, wipe them with a 
flannel and put them again in falt and water, then throw them 
into a fauce-pan by themfelves and let them boil up as quick 
as poffible, then put in a little Cayenne pepper, a little mace 
(if you like the flavour), let them ftew in this a quarter of an 
hour, then add a tea-cupful of cream, with a little flour and 
butter the fize of a walnut; let them be ferved up as foon 
as done. 

To flew Chardoons. 


Taxe the infide of your chardoons, wafh them well, boil 
them in falt and water, put them into a toffing-pan with a little 
veal gravy, a tea-{poonful of lemon-pickle, a large one of mufh- 
room catchup, pepper and falt (to your tafte), thicken it with 
flour and butter, boil it a little, and ferve it up in a foup- 
plate, 

To drejs Windfor Beans. 

TAKE the feed, boil them till they are tender ; then blanch 
them, and fry them in clarified butter; mele butter, with a 
little vinegar, and pour over them ; ftew them with falt, pep- 
per, and nutmeg. 

Or you may eat them with butter, fack, fugar, and a little 
powder of cinnamon. 


To make Fumballs. 


TAKE a pound of fine flour and a pound of fine powder- 
fugar, make them into a light pafte, with whites ‘of eggs beat 
fine; then add half a pint of cream, half a pound of frefh 
butter melted, and a pound of blanched almonds well beat; 
knead them all together thoroughly with a little rofe-water, 
and cut out your jumballs in what figures you fancy ; and either 
bake them in a gentle oven or fry them in frefh butter, aod 
they make a pretty fide or corner-difh. You may melt a little 
butter with afpoonful of fack, throw fine fugar all over the difh. 
If you make them in pretty figures, they make a fine little 
difh. 

To ragoo Cucumbers. 

TAKE two cucumbers and two onions, flice them and fry 
them in a little butter, then drain them in a fieve ; put them into 
a fauce-pan, add fix {poonfuls of gravy, two of white wine, a 
blade of mace; let them ftew five or fix minutes; then take a 
piece of butter as big as a walnut, rolled in flour, a little falt 
and Cayenne pepper; fhake them together, and when it is 


thick, difh them up. 
> P A 
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To make a Ragoo of Onions. 

Taxe a pint of little young onions, peel them, and take 
four large ones, peel them, and cut them very fmall; put a 
quarter of a pound of good butter into a ftew-pan, when it is 
melted and done making a noife, throw in your onions, and 
fry them till they begin to look a little brown 5 then flake in a 
little flour, and fhake them round till they are thick; throw 
in a little falt, a little beaten pepper, a quarter of a pintof good 
gravy, anda tea-fpoonful of muftard; itir all together, and 
when it is well-tafted and of a good thicknefs pour it into 
your difh, and garnith it with fried crumbs of bread. They 
make a pretty little dih, and are very good. You may ftew 
rafpings in the room of flour, if you pleafe. 


A Ragao of Oyfters. 

Oren twenty large oyfters, take them out of the liquor, fave 
the liquor, and dip the oyfters in a batter made thus; take 
two eggs, beat them well, a little lemon-peel grated, a little 
nutmeg grated, a blade of mace pounded fine, a little pariley 
chopped fine, beat all together with a little flour, have ready 
fome butter or dripping in a ftew-pan ; -when it boils, dip in 
your oyfters one by one into the batter, and fry them of a fine 
brown; then with an egg-flice take them out, and Jay them 
in adith before the fire; pour the fat out of the pan, and 
Shake a little flour over the bottom of the pan, then rub a little 
piece of butter (as big as a fmall walnut) all over with your 
knife whilft it is over the fire; then pour in three fpoonfuls of 
the oyfter-liquor ftrained, one fpoonful of white wine, and a 
quarter of a pint of gravy ; grate a little nutmeg, ftir all toge- 
ther, throw in the oyt{ters, give the pan a tofs round, and 
when the fauce is of a good thickuels, pour all into the difh, and 
garnifh with rafpings. 


A Rago of Afparagus. 

Scrape a hundred of grafs very clean, and throw them into 
cold water ; -when you have fcraped all, cut as far as is good 
and green about an inch long, and take two heads of endive 
clean wafhed aud picked, cut it very {mal}, a young lettuce 
clean wafhed and cut (mall, a large onion peeled and cut {mall, 
put a quarter of a pound of ‘butter into a flew-pan, when it is 
melted throw in the above things: tofs them about, and fry 
them ten minutes; then feafon them with a little pepper and 
falt, fhake in a little flour, tofs them about, then pour in half 
a,pint of gravy; let them ftew till the fauce is very thick and 
good ; then pour ail into your difh. Save a few of the little 
tops of the grafs to garnifh the dith, 

NV. B. You 
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N. B. You muft not fry the afparagus : boil it ina little 
water and put them in your ragoo, and then they will look 
green, 

A -Ragoo of Livers. 

TAKE as many livers as you would have for your difh. A 
turkey’s liver and fix fowls’ livers will make a pretty difh. Pick 
the galls from them, and throw them into cold water; take the 
fix livers, put them into a fauce-pan with a quarter of a pint of 
gravy, a fpoonful of mufhrooms (either pickled or frelb), a 
{poonful of ‘catchup, a little piece of butter as big as a nutmeg, 
rolled in flour ; feafon them with pepper and falt to your pa- 
late; let them fiew foftly ten minutes ; in the mean while, 
butter one fide of a piece of writing paper and wrap the tur- 
key’s liver in it, and broil it nicely, lay itin the middle, and the 
ftewed livers round; pour the fauce all over, and garnfh with 
lemon. 

To ragoo Cauliflowers. 


TAKE a large cauliflower, wath it very clean and pick it in 
pieces, as for pickling; make a nice brown cullis, and ftew 
them till tender, feafon with pepper and falt, put.them into your 
difh with the fauce over ; boil a few fprigs of the cauliflower 
in water, to garaifh with. 


Fried Saufages. 

Take half a pound of faufages, and fix apples, flice fout 
about as thick as a crown, cut the other two in quarters, 
fry them with the faufazes of a fine light brown, lay the fau- 
fages in the middle of the difh, and the apples round, Garnifh 
with the quartered apples, 

Stewed cabbage and faufages fried is a good cilh. 


Colleps and Eggs. 


Cur either bacon, hung- beef, or hung-mutton into thin flices, 
broil them nicely, Jay them in a difh before the fire, have ready 
a {tew-pan of water boiling, break as many eggs as you have 
collops, break them one by one in a cup, and pour them into 
the tew pan ; when the whites of the eggs begin to harden, 
and all look of a clear white, take them up one by one in an 
egg-flice, lay them on the collops, 


To drefs cold Fiwl or Pigeon. 

Cur them in four quarters, beat up an egg or two (accord- 
ing to what you drefs), grate a little nutmeg in, a little falt, 
fome parfley chopped, a few crumbs of bread, beat them well 
together, dip them in this batter, and- have ready fome drip- 
ping hot in a ftew-pan, in which fry them of a fine light Powe 

ave 
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have -ready a little good gravy, thickened with a little flour, 
mixed with a fpoonful of catchup; lay the fry in the difh and 
pour the fauce over. Garnifh with lemon, and a few muth- 
rooms, if you have any. A cold rabbit eats well done thus. 


To fry cold Veal, . 

Cur it in pieces about as thick as half-a-crown, and as long 
as you pleafe, dip them in the yolk of an egg, and then in 
crumbs of bread, with a few fweet herbs, and fhred Jemon-peel 
in it; grate a little nutmeg over them, and fry them in freh 
butter. The butter muft be hot, juft enough to fry them in: 
in the mean time, make a little gravy of the bone of the veal ; 
when the meat is fried take it out with a fork, and lay it ina 
difh before the fire, then fhake a little flour into the pan and 
ftir it round; then putin a little gravy, (queeze ina little lemon, 
and pour it over the veal. Garnifh with lemon. 


To. tofs up cold Veal white. 

Cur the veal into little thin bits, put milk enough to it for 
fauce, grate in alittle nutmeg, a very little falt, a little piece of 
butter rolled in flour: to half a pint of milk, the yolks of two 
eggs well beat, a {poonful of mufhioom-pickle, ftir al) together 
till it is thick ; then pour it into your difh, and garnifh with 
lemon. 

Cold fowl fkinned, and done this way, eats well: or the beft 
end of a cold breaft of veal; firft fry it, drain it from the fat, 
then pour this fauce to it. 


To hahh cold Mutton. 

Cur your mutton with a very fharp knife in very little bits, 
as thin as poffible ; then boil the bones with an onion, a little 
fweet herbs, a blade of mace, a very little whole pepper, a little 
falt, a piece of cruft toafted very crifp; let it boil till there is juft 
enough for fauce, ftrain it and put it into a fauce-pan with a 
piece of butter rolled in flour; put inthe meat; when it is very 
hot it is enough ; feafon with pepper and fale ; have ready fome 
thin bread toafted brown, cut three-corner ways, Jay them round 
the difh, and pour in the hafh. As to walnut-pickle, and all 
forts of pickles, you muft put in according to your fancy. Gar- 
nifh with pickles. Some Jove a fmall onion peeled and cut very 
fmall, and done in the hafh. Or you may ufe made-gravy, if 
you have not time to boil the bones. 


To hah Mutton like Venifon, 
Cur it very thin as above; boi! the bones as above; ftrain 


the liquor, where there is juft enough for the hafh; toa noe 
o 
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of a pint of gravy put a large fpoonful of red wine, an onion 
peeled and chopped fine, a very little lemon-peel fhred fine, a 
piece of butter as big as a {mall walnut, rolled in flour ; put it 
into a fauce-pan with the meat, fhake it all together, and when 
it is thoroughly hot pour it into your difh. Hath beef thefame 
way. 

To make Collops of cold Beef. 

IF you have any cold infide of a firloin of beef, take off all 
the fat, cut it very thin in little bits, cut an onion very fmall; 
boil as much water or gravy as you think will do for fauce; 
feafon it with a little pepper and falt and a bundle of fweet 
herbs ; let the water boil, then put in the meat, with a good 
piece of butter rolled in flour, fhake it round and ftir it. When 
the fauce is thick and the meat done, take out the fweet herbs, 
and pour it into your dilh. They do better than frefh meat. 


To mince Veal. 


Cur your veal as fine as poffible, but do not chop it ; grate 
a little nutmeg over it, fhred a little lemon-peel very fine, throw 
a very little falt on it, dredge a little flour overit. Toa large 
plate of veal, take four or five {poonfuls of water, let it boil, then 
put in the veal with apiece of butter as big as an egg, ftir it 
well together ; when itis all thorough hot, itisenough. Have 
ready a very thin piece of bread toafted brown, cut it into three- 
corner {ippets, lay it round the plate, and pour in the veal. Juft 
before you pour it in, fqueeze in half a lemon, or half a fpoonful 
of vinegar. Garnifh with lemon. You may put gravy in the 
room of water, if you love it ftrong; but it is better without. 


To make a Florentine of Veal. 


Take two kidneys of veal, fat and all, and mince them very 
fine, then chop a few herbs and put to them, and add a few 
currants; feafon with cloves, mace, nutmeg, and a little falt, 
four or five yolks of eggs chopped fine, and fome crumbs of 
bread, a pippin er two chopped, fome candied ]emon-peel cut 
fmall, alittle fack, and orange-flower water. Lay a theet of 
puff-pafte at the bottom of your difh and put in the ingredients, 
and cover it with another fheet of puff-pafte. Bake it in a flack 
oven, fcrape fugar on the top, and ferve it up hot, 


4 Saimagundy. 

Taxe two pickled herrings and bone them, a handful of 
parfley, four eggs boiled hard, the white of one roafted chicken 
or fowl; chop all very fine feparately, that is, the yolks of egga 
by themfelves, and the whites the fame; fcrape fome lean boiled 
ham very fine, hung-beef or Dutch beef fcraped; turn a {mall 
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china bafon, or deep faucer, into your difh ; make fome butter 
into the fhape of a pine-apple, or any other fhape you pleafe, 
and feton the top of the bafon or faucer; lay round your 
bafon aring of fhred parfley, then whites of eggs, then ham, 
then chickens, then beef, then yolks of eggs, then herrings, 
till you have covered the bafon and ufed all your ingredients. 
Garnith the difh with whole capers and pickles of any fort you 
choofe, chopped fine; or you may leave out the butter and 
put the ingredients on, and put a flower of any fort at the top, 
or a {prig of myrtle. 
Another Way, 


Mince veal or fowl very fmall, a pickled herring boned and 
picked fmall, cucumbers minced fmall, apples minced fmall, an 
onion peeled and minced fmall, fome pickled red-cabbage 
chopped fmall, cold pork minced fmall, or cold duck or pigeons 
minced fmall, boiled parley chopped fine, celery cut fmall, the 
yolks of hard eggs chopped fmall, and the whites chopped fmall, 
and either lay all the ingredients by themfelves feparate on faue 
cers, or in heaps in a difh. Difh them out with what pickles 
you have, and fliced lemon nicely cut; and if you can get 
naftertium-flowers, lay them round it. This is a fine middle- 
difh for fupper ; but you may always make falmagundy of fuch 


things as you have, according to your fancy. The other forts 
are in the Chapter of Lent. 


To make little Pafties. 


Take the kidney of a loin of veal cut very fine, with as 
much of the fat, the yolks of two hard eggs, feafoned with a 
little falt, and half a {mall nutmeg; mix them well together, 
then roll it well in a puff-pafte crut; make three of it, and 
fry them nicely in hog’s-lard or butter. ; 

They make a pretty little difh for-a change. You may putin 
fome carrots, and a little fugar and fpice, with the juice of an 
orange, and fometimes apples, firft boiled and fweétened, with 
a little juice of lemon, or any fruit you pleafe, 


Petit Pafties for garnifhing Difbes. 

Make a fhort cruft, roll it thick, make them about as big 
as the bowl of a fpoon and about an inch deep; take a piece 
of veal, enough to fill the patty, as much bacon and beef. fuet, 
fhred them all very fine, feafon them with pepper and falt, and 
a little fweet herbs ; put them into alittle ftew-pan, keep turn- 
ing them’ about, with afew mufhrooms chopped fmall, for 
eight or ten minutes; then fill your petty-patties and cover 
them with fome cruft; colour them with the yolk of an egg, 
and bake them. Sometimes fill them with oyfters for fith, or 
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the melts of the fifh pounded, and feafoned with pepper and falt ; 


fill them with lobfters, or what you fancy. They make a fine 
garnifhing, and give a difh a fine look: if for a calf’s head, the 


brains feafoned is moft proper, and fome with oyfters. 


CS ByeAWPi nik. 


TurTLE, Mocx-Turt te, &c. 


AS all the articles contained in the Chapter formerly dil- 

tinguifhed by the name of Appi TIONS are (in this edition) 
put in their proper places, a feparate Chapter is allotted to the 
King of Fih ; and ïf little alteration is made from the manner 
of dreffing it and making mock-turtle, given in former editions, 
it is becaufe fuch alterations have more affectation than ufe in 
them ; the receipts here given being, in reality, the beft extant. 


To drefs a Turtle the Weft India Way, 


Take the turtle out of water the night before you drefs it, and 
lay it on its back, in the morning cut its head off, and hang it up 
by its hind-fins for it to bleed till the blood is all out ; then 
cut out the callapee (which is the belly) round, and raife it up ; 
cut as much meat to it as ycu can; throw it into fpring-water 
with a little fale, cut the fins off and fcald them with the head ; 
take off all the fcales, cut all the white meat out and throw it 
into fpring-water and falt; the guts and lungs muft be cut 
out; wath the lungs very clean from the blood ; then take the 
guts and maw and flit them open, wath them very clean, and 
put them on to boil in a large pot of water, and boil them till 
they are tender; then take off the infide fkin, and cut them in 
pieces of two or three inches long. Have ready a good veal 
broth made as follows: take one large or two fmall knuckles 
of veal and put them on in three gallons of water; let it boil, 
fkim it well, feafon with turnips, onions, carrots, and celery, 
and a good large bundle of fweet herbs ; boil it till it is half 
watted, then ftrain it off. Take the fins and put them ina 
ftew-pan, cover them with veal broth, feafon with an onion 
chopped fine, all forts of fweet herbs chopped very fine, half an 
ounce of cloves and mace, half a nutmeg beat very fine, ftew 
it very gently till tender ; then take the fina out, and put in a 
pint of Madeira wine, and ftéw it for fifteen minutes; beat up 
the whites of fix eggs, with the juice of two lemons; put the 
liquor in and boil it up, run it through a flannel bag, make it 


hot, wafh the fins very elean and put them in. Take a Hie 
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of butter and put at the bottom of a ftew-pan, put your white 
meat in, and {weat it gently till it is almoft tender., Take the 
lungs and heart and cover them with veal broth, with an 
onion, herbs, and fpice ; as for the fins, ftew them till tender 5 
take out the lungs, ftrain the liquor off, thicken it, and put in 
a bottle of Madeirawine, feafon with Cayenne pepper and falt 
pretty high; put in the lungs and white meat, ftew them up 
gently for fifteen minutes ; have fome force-meat balls made 
out of the white part .inftead of veal, as for Scotch collops : if 
the turtle has any eggs, fcald them; if not, take twelve hard 
yolks of eggs, made into egg-balls; have your callapafh, or 
deep fhell, done round the edges with pafe, feafon it in the in- 
fide with Cayenne pepper and falt, and a little Madeira wine, 
bake it half an hour, then put in the lungs and white meat, 
force-meat, and eggs over, and bake it half an hour; take the 
bones, and three quarts of veal broth, feafoned with an onion, 
a bundle of {weet herbs, two blades of mace, ftew it an hour, 
ftrain it through a fieve, thicken it with flour and butter, put in 
half a pint of Madeira wine, ftew it half an hour; feafon with 
Cayenne pepper and falt to your liking: this is the foup. Take 
the callapee, run your knife between the meat and fhell, and 
All it full of force-meat; feafon it all over with {weet herbs 
chopped fine, a fhalot chopped, Cayenne pepper and falt, and a 
jittle Madeira wine; puta pafte round the edge, and bake it 
an hour and a half; take the guts and maw, put them ina ftew- 
pan, with a little broth, a bundle of fweet herbs, two blades of 
mace beat fine ;. thicken with a little butter rolled in flour; 
flew them gently for half an hour, feafon with Cayenne pepper 
and falt, beat up the yolks of two eggs in half a pint of cream, 
put it in, and keep ftirring it one way till it boils up; then difh 
them up as follows : 
Callapee. 
Fricaffee. Soup. Fins. 
Callapafh, 


The fins eat fine when cold, put by in the liquor. 


Another Way to drefs a Turtle. 

Kırt your turtle as before, jthen cut the belly-fhell clean 
off, cut off the fins, take all the white meat out, and put it 
into fpring-water ; take the guts and lungs out; -do the guts 
as before ; wafh the lungs well, fcald the fins, head, and belly- 
fhell ; take a faw and faw the fhell all round about two inches 
deep, fcald it, and take the fhell off, cut it in pieces; take the 
fhells, fins, and head and put them ina pot, cover them with 
veal broth ; feafon with two large onions chopped fine, all forts 
of {weet herbs chopped fine, half an ounce of cloves and mace, 
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a whole nutmeg, ftew them till tender ; take out all the meat, 
and ftrain the liquor through a fieve, cut the fins in two or 
three pieces; take all the brawn from the bones, cut it in 
pieces of about two inches fquare; take the white meat, put 
iome butter at the bottom of a ftew-pan, put your meat in, 
and {weat it gently over a flow fire till almoft done; take it 
out of the liquor, and cut it in pieces about the bignefs of- a 
goofe’s egg; take the lungs and ‘heart and cover them with 
veal broth ; feafon with an onion, fweet herbs, and a little 
beat {pice (always obferve to boil the ‘liver by itfelf); few it 
till tender, take the lungs out, and cut them in pieces; ftrain 
off the liquor through a fieve; take a pound of butter and put 
in a large ftew-pan (big enough to hold all the turtle) and mele 
it; put half a pound of flour in, and ftir it till it is fmooth ; 
put in the liquor, and keep ftirring it tiil it is well mixed, if 
lumpy, ftrain it through a fieve ; put in your meat of all forts, 
a great many force-meat balls and egg-balls, and put in three 
pints of Madeira wine; feafon with pepper and falt, and Cay- 
enne pepper, pretty high ; ftew it three quarters of an hour, add 
the juice of two lemons; have your deep fhell baked, put 
fome into the fhells, and bake it or brown it with a hot iron, 
and ferve the reft in tureens. 
N. B. This is for a turtle of fixty pounds weight. 


To make a Mock-Turtle. 


TAKE a large calf’s-head with the fkin on, well fcalded and 
cleaned, boil it three quarters of an hour; take it out, and flit 
down the face, take all the fkin and meat from the bones as 
clean as poffible, be careful you do not break -off the ears ; 
lay it on the dreffer, and fill the ears full of force-meat, tie them 
round with a cloth; take out the eyes, and pick al) the meat 
fiom the bones, put it in a large flew-pan with the beft and 
fatteft parts of another head without the fkin, boiled as long as 
the above, and three quarts of veal gravy; lay the fkin on the 
meat, with the flefh fide up, cover the pan clofe, and let it 
ftew one hour over a moderate fire; put in three fweetbreads 
cut in pieces, two ounces of ‘truffles and morels, four artichoke- 
bottoms boiled and cut in four pieces each, an anchovy boned 
and chopped {mall, feafon it pretty high with falt and Cayenne 
pepper, put in half a lemon, three pints of Madeira wine, 
two fpoonfuls of catchup, one of lemon-pickle, half a pint of 
pickled : or frefh :mufhrooms, a quarter of a pound of butter 
rolied sin flour, and Jet it all ftew half an hour longer; take 
the yolks -of four eggs boiled hard, and the brains of both 
beads boiled, cut. the brains in pieces of the fize of a nutmeg, 
make atich force-meat, and roll it up in a veal caul, and 
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then in a cloth, and boil it one hour; cut it in three parts, the 
middle piece the Jargeft; put the meat into the difh and lay 
the head over it, the fkin fide uppermoft; put the largeft piece 
of force-meat between the ears, the other two flices at the nar- 
row end oppofite each others; put the brains, eggs, mufhrooms, 
&c. over aud round it, and pour the liquor hot upon it, and 
fend it up as quick as poffible, as it foon gets cold, 


To make Mock Turtle Soup. 


TAKE a calf’s head and fcald the hair off as you would a pig, 
and wath it very clean; boil it in a large pot of water half an 
hour; then cut all the fkin off by itfelf, take the tongue out; 
take the broth made of a knuckle of veal, put in the tongue and 
fkin with three large onions, half an ounce of cloves and macé 
and half a nutmeg beat fine, all forts of fweet herbs chopped 
fine, and three anchovies, ftew it till tender, then take out the 
meat and cut it in pieces about two inches fquare, and the 
tongue in flices; mind to fkin the tongue; ftrain the liquor 
through a fieve ; take half a pound of butter and put in the few- 
pan, melt it and put in a quarter of a pound of flour, keep it 
ftining tilf it is fmooth; then put im the liquor, keeping it 
ftirring tll all is in, if lumpy ftrain it through a fieve ; then put 
to your meat a bottle of Madeira wine, feafon with pepper and 
falt and Cayenne pepper pretty high; put in force-meat balls 
and egg-balls boiled, the juice of two lemons, ftew it one hour 
gently, and then ferve it ub in tureens, 

N. B. Ifit is too thick put fome more broth in before you 
ftew ét the laft time. 


CH AGr.. Xs 


To boil a Turbot. 

AY it in a good deal of falt and water an hour or two, and 

‘if itis not quite {weet fhift your water five or fix times; firft 
put a good deal of falt in.the mouth and belly. 

In the mean time fet on your fith-kettle With clean fpring- 
water and falt, a little vinegar, and a piece of horfe-radifh ; 
when the water boils lay the turbot on a fith-plate, put it into 
the kettle, Jet it be well boiled, but take preat care it is hot too 
much done ; when enough take off the fith-kettle, fet it before 
the fire, then carefully lift up the fifh-plate and fet it acrofs the 
kettle to drain: in the mean time melt a goou deal of frefh but- 
ter, and bruife in either the {pawn of one.or two lobfers, ‘and 
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the meat cut fmall, with a {poonful of anchovy-liquor; then give 
it a boil, and pour it into bafons. This is the beft fauce; but 
you may make what you pleafe. Lay the fih in the dith. 
Garnifh with {craped horfe-radifh and lemon, 


To bake a Turbot, 


TAKE a dilh the fize of your turbot, rub butter all over it 
thick, throw a little fale, a little beaten pepper, and half a large 
nutmeg, fome parfley minced fine and thrown all over, pour ina 
pint of white wine, cut off the head and tail, lay the turbot in 
the difh, pour another pint of white wine all over, grate the 
other half of the nutmeg over it, and a little pepper, fome falt, 
and chopped parfley ; lay a piece of butter here and there all 
over, and throw a little flour all over, and then a good many 
crumbs of bread: bake it, and be fure that it is of a fine brown; 
then lay it in your difh, ftir the fauce in your difh all together, 
pour it into a fauce-pan, fhake in a little flour, let it boil, then 
{tir in a piece of butter and two fpoonfuls of catchup, let it boil, 
and pour it into bafons. Garnifh your difh with lemon; and 
you may add what you fancy to the fauce, as fhrimps, ancha- 
vies, mufhrooms, &c. If a fmall turbot half the wine will do. 
It eats finely thus: lay it in a dih, fkim off all the fat, and 
pour the reft over it. Let it ftand till cold and itis good with 
vinegar, and a fine difh to fet out a cold table, 


To drefs a Brace of Carp. 


TAKE a piece of butter and put into a ftew-pan, melt it and 
put in a large fpoonful of flour, keep it ftirring till it is: (mooth; 
then put in a pint of gravy and a pint of red port or claret, a 
little horfe-radifh feraped, eight cloves, four blades of mace, 
and a dozen corns of all-{pice, tie them ina little linen rag, ‘a 
bundle of fweet herbs, half a lemon, three anchovies, a little 
onion chopped very fine; feafon with pepper, falt, and Cayeone 
pepper, to your liking; ftew it for half an hour, then ftrain it 
through a fieve into the pan you intend to put the filh in; let 
your carp be well cleaned and fcaled, then put the fifh in with 
the fauce and ftew them very gently for half an hour, then turn 
them and ftew them fifteen minutes longer; put in along with 
your filh fome truffles and morels fcalded, fome pickled muth- 
rooms, an artichoke-bottom, and about 2 dozen large oyfters, 
fqueeze the juice of half a lemon in, ftew it five minutes; then 
put your carp in your difh and pour all the fauce over. Garnifh 
with fried fippits and the roe of the fifth done thus: beat the roe 
up well with the yolks of two eggs, a little flour, a little lemon 
peel chopped fine, fome pepper, falt, and a little anchovy liquor ; 
have ready a pan of beef-dripping boiling, drop the roe in to be 
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about a5 big as a crowne-piece, fry it of alight brown and put 
it round the dith, with fome oyfters fried in batter and fome 
{craped herfe-radifh. 

N. B. Stick your fried fippits in the fifth. 

You may fry the carp firft if you pleafe, but the above is the 
moft modern way. 

Or if you are in a great hurry, while the fauce is making you 
may boil the fifth with fpring-water, half a pint of vinegar, a 
little horfe-radifh, and bay-leaf; put your fifh in the difh, and 
pour the fauce over. 


To dre/s Carp au Beu. 

Take a brace of carp alive and gut them, but do not wafh or 
fcale them ; tie them to a fifh-drainer, and put them into a filh- 
kettle, and pour boiling vinegar over till they are blue, or you 
may hold them down in a fifh-kettle with two forks, and an- 
other perlon pour the vinegar over them; put in a quart of boil- 
ing water, a handful of falc, fome horfe-radifh cut in flices 5 
boil them gently twenty minutes: put a fifh-plate in the difh, a 
napkin over that, and fend them up hot. Garnifh with horfe- 


radifh. Boil half a pint of cream and fweeten it with fome fugar, 
for fauce, in a boat or bafon. 


To flew a Brace of Carp. 

Scrape them very clean, then gut them, wafh them and 
the roes in a pint of good ftale beer to preferve all the blood, and 
boil the carp with a little fale in the water. 

In the mean time ftrain the beer and put it into a fauce-pan 
with a pint of red wine, two or three blades of mace, fome 
whole pepper black and white, an onion ftuck with cloves, haif 
a nutmeg bruifed, a bundle of fweet herbs, a piece of lemon- 
peel as big as a fixpence, an anchovy, a little piece of horfe- 
radifh; let thefe boil, together foftly for a quarter of an hour, 
covered clofe; then ftrain it and add to it half the hard roe beat 
to pieces, two or three fpoonfuls of catchup, a quarter of a 
pound of frefh butter, and a fpoonful of mufhroom-pickle, Jet 
it boil and keep ftirring it till the fauce is thick and enough ; if 
it wants any falt you muft put fome in; then take the reft of 
the roe and beat it up with the yọlk of an egg, fome nutmeg, 
and a little lemon-peel cut fmall; fry them in frefh butter in 
little cakes, and fome pieces of bread cut three-cornerways and 
fried brown, Woen the carp are enough take them up, pour 
your fauce over them, lay the cakes round the difh, with horfe- 
redifh fcraped fine, and fried parfley; the reft lay on the carps 
and ftick the bread about them and lay round them, then fliced 
lemon notched.and Jay round the dith, and two or three pieces 
on the carp. Send them to table hot, 
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If you would have your fauce white, put in good fifh-broth 
inftead of beer, and white wine in the room of red wine. 
Make your broth with any fort of freth fith you have, and 
feafon it as you do gravy, 


To fry Carp. 

First fcale and gut them, wath them clean, lay them in a 
cloth to dry, then flour them and fry them of a fine light brown; 
fry fome toaft cut three-cornerways and the roes; when your 
nth is done lay them on a coarfe cloth to drain: let your fauce 
be butter and anchovy, with the juice of lemon. Lay your 
carp in the difh, the roes on each fide, and garnith with the 
fried toaft and lemon, 


To bake Carp. 

SCALE, wafh, and clean a brace of carp very well; take an 
earthen pan deep enough to lie clofely in, butter the pan a little, 
lay in your carp; feafon with mace, clove, nutmeg, and black 
and white pepper, a bundle of fweet herbs, an onion, and an- 
chovy; pour in a bottle of white wine, cover it clofe and let 
them bake an hour in a hot oven, if large; if {mall, a lefs time 
will do them; when they are enough, carefully take them up 
and lay them in a difh; fet it over hot water to keep it hot, and 
cover it clofe, then pour all the liquor they were baked in into 
a fauce-pan; let it boil a minute or two, then ftrain it and add 
half a pound of butter rolled in flour; let it boil, keep ftirring 
it, fqueeze in the juice of half a lemon and pét in what falt you 
want; pour the fauce over the filh, lay the roes round, and gar- 
nilh- with lemon. Obferve to fkim all the fat off the liquor. 


To flew Carp or Tench. 

Gur and fcale your filh, wath and dry them well with a 
clean cloth, dredge them well with flour, fry them in dripping 
or {weet rendered fuet until they are a light brown, and then 
put them in a ftew-pan with a quart of water and one quart of 
red wine, a meat-fpoonful of walnut or mum catchup, a little 
mufhroom- powder, and Cayenne to your tafte, a large onion 
ftuck with cloves, and a ftick of horfe-radifh, cover your pan 
clofe to keep in the feam, let them ftew gently over a ftove 
fire till your gravy is reduced to juft enough to cover your fifh in 
the difh ; then take the filh out and put them on the difh you 
intend for table, fet the gravy on the fire and thicken it with 
flour and a large lump of butter, boil it a little and {train it over 
your fifh. Garnith them with pickled mufhrooms and fcraped 
horfe-radifh, put a bunch of pickled barberries or a fprig of 
myrtle in their mouths, and fend them to the table. 

It is a top difh for a grand entertainment, ? 

L4 0 


152 THE ART OF COOKERY 


To fry Tench. 


Sime your tenches, flit the fkin along the backs, and with 
the point of your knife raife it up from the bone, then cut the 
fkin acrofs at the head and tail, then ftrip it off and take out the 
bone; then take another tench or carp and mince the flefh fmall 
with mufhrooms, cives, and parfley ; feafon them with falt, 
pepper, beaten mace, nutmeg, and a few favoury herbs minced 
{mall ; mingle all thefe well together, then pound them in a mor- 
tar, with crumbs of bread as much astwo eggs foaked in cream, 
the yolks of three or four eggs, and a piece of butter; when 
thefe have been well pounded, ftuff the tenches with this fauce : 
take clarified butter and put it in a pan fet over the fire, when 
it is hot flour your tenches, and put them into the pan one by 
one and fry them brown; then take them up, lay them ina 
coarfe cloth before the fire to keep hot ; in the mean time pour 
all the greafe and fat out of the pan, put in a quarter of a pound 
of butter, fhake fome flour all over the pan, keep ftirring with 
a {poon till the butter is a little brown; then pour in half a pint 
of white wine, ftir it together, pour in half a pint of boiling 
water, an onion ftuck with cloves, a bundle of fweet herbs, and 
two blades of mace; cover them clofe and let them ftew as foftly 
as you can for a quarter of an hour; then ftrain off the liquor, 
put it into the pan again, add two fpoonfuls of catchup, have 
ready an ounce of truffles or morels boiled in half a pint of water 
tender, pour in t#uffles, water, and all into the psn, a few 
mufhrooms, and either half a pint of oyfters clean wafhed in 
their own liquor and the liquor and all put into the pan, or 
fome craw-fifh ; but then you muft put in the tails, and after 
clean picking them boil them in half a pint of water, then ftrain 
the liquor and put into the fauce; or take fome fith-melts and 
tofs up in your fauce. All this is as you fancy. 

When you find your fauce is very good put your tench inta 
the pan, make them quite hot, then lay them into your difh and 
pour the fauce over them. Garnith with lemon. 

Or you may, for change, put in half a pint of ftale beer ins 
ftead of water, You may drefs tench juft as you do carp, 


To roafi a Ced’s Head. 


W asu it very clean and fcore it with a knife, ftrew a little 
falt on it, and lay it in a {tew-pan before the fire, with fomething 
behind it that the fire may roaft it; all the water that comes 
from it the firft half hour throw away, then throw on it a Jittle 
nutmeg, cloves, mace beat fine, and falt; flour it and bafte it 
with butter; when this has lain fome time, turn and feafon it, 
and bafie the other fide the fame; turn it often, then bafte $ 

with 
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with butter and crumbs of bread; if it is a large head it will 
take four or five hours roafting; have ready fome melted butter 
with an anchovy, fome of the liver of the filh boiled and bruifed 
fine; mix it well with the butter and two yolks of eggs beat 
fine and mixed with the butter, then ftrain them through a fieve 
and put them into the fauce-pan again with a few fhrimps or 
pickled cockles, two fpoonfuls of red wine and the juice of a 
lemon ; pour it into the pan the head was roafted in and ftir it 
all together, pour it into the fauce-pan, keep it ftirring, and let 
it boil; pour it into a bafon. Garnifh the head with fried fith, 
lemon, and fcraped horfe-radifh, If you have a large tin oven 
it will do better. 


To bol a Cod’s Head. 


Set a fif-kettle on the fire with water enough to boil it, a 
good handful of falt, a pint of vinegar, a bundle of fweet herbs, 
and a piece of horfe-radifh ; let it boil a quarter of an hour, 
then put in the head, and when you are fure it is enough lift up 
the fifh-plate with the filh on it, fet it acrofs the kettle to drain, 
then lay it in your difh and lay the liver on one fide. Garnifh 
with lemon and horfe-radifh fcraped ; melt fome butter with a 
little of the fifh-liquor, an anchovy, oyfters or fhrimps, or juit 
what you fancy. 

To flew Cod, 


Cur your cod into flices an inch thick, lay them in the bot- 
tom of a large ftew-pan ; feafon them with nutmeg, beaten pep- 
per and falt, a bundle of fweet herbs and an onion, half a 
pint of white wine, and a quarter of a pint of water, cover it 
clofe and let it fimmer foftly for five or fix minutes, then 
fquecze in the juice of a lemon, put in a few oy(ters and the 
liquor ftrained, a piece of butter as big as an egg, rolled in 
flour, and a blade or two of mace; cover it clofe and let it tew 
foftly, fhaking the pan often; when it is enough take out the 
fweet herbs and onion and difh it up, pour the fauce over it 
and garnifh with lemon. 


To fricaffee Cod. 


Ger the founds, blanch them, then make them very clean 
and cut them into little pieces; if they be dry founds you muft 
firft boil them tender; get fome of the roes, blanch them and 
wath them clean, cut them into round pieces about an inch 
thick, with fome of the livers, an equal quantity of each to make 
a handfome difh, and a piece of cod (about one pound) in the 
middle ; put them into a ftew-pan, feafon them with a little 
beaten mace, grated nutmeg, and falt, a little bundle of {weet 
herbs, an onion, and a quarter of a pint of fifh-broth or boiling 
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water; cover them clofe and let them ftew a few minutes, ther 
put in half a pint of red wine, a few oyfters with the liquor 
ftrained, a piece of butter rolled in flour; fhake the pan round 
and let them ftew foftly till they are enough, take out the fwect 
herbs and onion and difh it up. Garnifh with lemon, Or you 
may do them white thus: inftead of red wine add white, and a 
quarter of a pint of cream. 


To bake a Cod’s Head. 


BUTTER the pan you intend to bake it in, make your head 
very clean, lay it in the pan, put in a bundle of fweet herbs, an 
onion ftuck with cloves, three or four blades of mace, half a 
Jarge fpoonful of black and white pepper, a nutmeg bruifed, a 
guart of water, a little piece of lemon-peel, and a little piece 
of horfe-radifh; flour your head, grate a little nutmeg over it, 
ftick pieces of butter all over it, and throw rafpings all over that; 
fend it to the oven to bake; when it is enough take it out of 
that difh and lay it carefully into the dih you intend to ferve it 
up in; fet the difh over boiling water and cover it up to keep 
it hot; in the-mean time be quick, pour all the liquor out of 
the difh Ít was baked in into a fauce-pan, fet it on the fire to 
boil three or four minutes, then ftrain it and put to it a gill of 
red wine, two fpoonfuls of catchup, a pint of fhrimps, half a 
pint of oyfters or mufcles, liquor and all, but firft ftrain it; a 
fpoonful of mufhroomepickle, a quarter of a pound of butter 
rolled in flour, ftir it all together till it is thick and boils; then 
pour it into the difh, have ready fome toaft cut three-corner- 
waysand fried crifp; ftick pieces about the head and mouth and 
Jay the reft round the head. Garnifh with lemon notched, {craped 
horfe-radifh, and parfley crifped in a plate before the fire. Lay 
one flice of lemon on the head and ferve it up hot. 


To crimp Cod the Dutch Way, 


Take agallon of pump-water and a pound of falt, mix them 
well together; take your cod whilft alive and cut it in flices of 
one inct and a half thick, throw it into the falt and water for 
half an hour; then take it out and dry it well with a clean cloth, 
flour it and broil it; or have a ftewepan with fome pump-water 
and falt boiling, put in your fifth and boil it quick for five 
minutes; fend oyl{ter-fauce, anchovy-fauce, fhrimp-fauce, or 
what fauce you pleafe. Garnifh with horfe-radifh and green 
paifley. 

To broil Cod- Sounds. 


You muft fir Jay them in hot water a few minutes; take 
them out and rub them well with fale to take off the fkin and 
black dirt, then they will look white, then put them in water 

and 
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and give them a boil. Take them out and flour.them well, 
pepper and falt them and broil them; when they are enough 
lay them in your difh and pour melted butter and muftard into 
the difh. Broil them whole, 


Cod-Sounds broiled with Gravy. 


ScALp them in hot water and rub them with falt well, 
blanch them, that is, take off the black dirty fkin, then fet them 
on in cold water, and let them fimmer till they begin to be ten- 
der; take them out and flour them and broil them on a grid- 
iron; in the mean time takea little good gravy, a little muftard, 
a little bit of butter rolled in flour, give it a boil, feafon it with 
pepper and falt; lay the founds in your difh and pour your 
fauce over them, 


To fricaffee Cod-Sounds. 


CLEAN them very-well as above, then cut them into little 
pretty pieces, boil them tender in milk and water, then throw 
them into a cullender to drain, pour them into a clean fauce- 
pan, feafon them with a little beaten mace and grated nutmeg, 
and a very little falt; pour to them juft cream enough for fauce 
and a good piece of butter rolled in flour, keep fhaking your 
fauce-pan round all the time till it is thick enough; then difh it 
up and garnifh with lemon, 


To broil Crimp-Cod, Salmon, Whiting, or Hadaock. 


Four it, have a quick clear fire and fet your gridiron high, 
broil it of a fine brown, lay it in your difh, and for fauce have 
good melted butter; take a lobfter, bruife the fpawn in the but- 
ter, cut the meat fmall, put all together into the melted butter, 
make it hot and pour it into your difh or into bafons, Garnith 
with horfe-radifh and lemon. 


To drefs little Fifh. 

As to all forts of little fifth, fuch as fmelts, roach, &c. they 
fhould be fried dry and of a fine brown, and nothing but plain 
butter. Garnith with lemon. 

And with all boiled fith you fhould put a good deal of falt 
and horfe-radifh in the water, except mackarel, with which 
put falt, parfley, and fennel, which you muft chop to put into 
the butter; and fome love fcalded goofeberries with them; 
and be fure to boil your fifh well, but take great care they do: 
not break. 

To broil Mackarel, 
CLEAN them, fplit them down the back, feafon them with 


pepper and falt, fome parfley and fennel chopped very mia ve 
our 


156 THE ARTOF COOKERY 


flour them ; broil them of a fine light brown, put them on a 
dith and ftrainer. Garnifh with parfley ; let your fauce be fen- 
nel and butter in a boat. 


To broil Mackarel whole. 


Cur off their heads, gut them, wafh them clean, pull out 
the roe at the neck-end, boil it in a little water, then bruife it 
with a fpoon, beat up the yolk of an egg, with a little nutmeg, 
a little lemon-peel cut fine, a little thyme, fome parfley boiled 
and chopped fine, a little pepper and falt, a few crumbs of 
bread : mix all well together and fill the mackarel; flour it 
well, and broil it nicely : let your fauce be plain butter, with 
a little catchup or walnut- pickle, 


Mackarel à la Maitre d’ Hotel. 


TAKE three mackarel, and wipe them very dry with a clean 
eloth, cut them down the back from head to tail, but not open 
them; flour them and broil them nicely ; chop a handful of 
parfley and a handful of green onions very fine, mix them up 
with butter, and pepper and falt; put your mackarel inthe dih, 
and put the parfley, &c. into the cut in the back, and put them 
before the fire till the butter is melted. Squeeze the juice of 
two lemons over them, and fend them up hot, 


To boil Mackarel. 


Gut your mackarel and dry them carefully with a clean 
cloth, then rub them flightly over with a little vinegar, and lay 
them ftraight on your ffh-plate (for turning them round often 
breaks them) ; put a little falt in the water when it boils; put 
them into your fifh-pan and boil them gently fifteen minutes, 
then take them up and drain them well, and put the water tha‘ 
ruts from them into a fauce-pan, with two tea-fpoonfuls of 
Jemon-pickle, one meat-fpoonful of walnut-catchup, the fame 
of browning, a blade or two of mace, one anchovy, a flice of 
lemon ; boil them all together a quarter of an hour, then ftrain 
it through a hair-fieve, and thicken it with flour and butter; 
fend it in a fauce-boat, and parfley-fauce in another; difh up 

our fifh with the tails in the middle ; garn'fh it with fcraped 
horfe-radifh and barberries. Or, inftead of all this fauce, a 
ligtle melted butter and fennel and parfley. 


To breil Weavers, 


Gur them and wafh them clean, dry them in a clean cloth, 
flour, then broil them, and have melted butter in a cup: they 
are fine fifth, and cut as firm asa fole; but you muft take care 
not to hurt yourfelf with the two fharp bones in the head, 
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To drefs a Fowl of Pickled Salmon. 


Lay it in frefh water all night, then lay it in a fith-plate, 
put it into a large ftew-pan, feafon it with a little whole pepper, 
a blade or two of mace tied in a coarfe muflin-rag, a whole 
onion, a nutmeg bruifed, a bundle of {weet herbs and parfley, a 
little lemon-peel, put to it three large fpoonfuls of vinegar, 
a pint of white wine, and a quarter of a pound of frefh buttet 
tolled in flour; cover it clofe and let it fimmer over a flow 
fire for a quarier of ah hour, then carefully take up your fal- 
mon and lay it in your difh ; fet it over hot water and covet 
it; inthe mean time let your fauce boil till it is thick and 
good ; take out the fpice, onion, and fweet herbs, and pout it 
ever the filh. Garnifh with lemon, 


To broil Salmon. 


Cur frefh falmon into thick pieces, flour them and broil 
them, lay them in your difh, and have plain melted butter ia 
a cup; or anchovy and butter. 


Baked Salmo. 


Taxe a little piece cut into flices about an inchthick, but- 
ter the difh that you would ferve it to table on, Jay the flices 
in the dith, take off the fkin, and make a force- meat thus: take 
the flefh of an eel, the flefh of afalmon, an equal quantity, 
beat in a mortar, feafon it with beaten pepper, falt, nutmeg, 
two or three cloves, fome parfley, a few mufhrooms, a piece of 
butter, and ten or a dozen corjander-feeds beat fines beat alt 
together, boil the crumb of a halfpenny-rol! in milk, beat up 
four eggs, ftir it together till it is thick, let it cool and mix it 
well together with the reft; then mix all together with four 
řaw eggs; on every flice lay this force-meat all over, pour a 
very little melted butter over them, and a few crumbs of bread, 
lay a cruft round the edge of the difh, and ftick oyfters round 
upon it; bake it in an oven, and when it is of a very fine 
brown ferve it up; pour a little plain butter (with a little red 
wine in it) into the difh, and the juice of alemon: or you 
may bake it in any difh, and when it is enough lay the flices 
into another difh ; pour the butter and wine into the difh it 
was baked in; give it a boil, and pour itinto the difh. Gar- 
nifh with lemon. This isa fine difh: fqueeze the juice of a 
lemon in. 

To drefs Salmon au Court Bouillon. 


AFTER having wafhed and made your falmon very clean, 
fcore the fide pretty deep that it may take the feafoning ; take 
a quarter of an ounce of mace, a quarter Of an ounce of cloves, 

a nutmeg, 
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a nutmeg, dry them and beat them fine, a quarter of an ounce 
of black pepper beat fine, and an ounce of falt; lay the falmon 
in a napkin, feafon it well with this {pice, cut fome lemon-peel 
fine, and parfley, throw all over, and in the notches put about 
a pound of frelh butter rolled in flour, roll it up tight in the 
napkin, and bind it about with packthread; put it ina fih- 
kettle juft big enough to hold it ; pour in a quart of white wine, 
a quart of vinegar, and as much water as will juft boil it; 
fet it over a quick fire, cover it clofe; when it is enough 
(which you muft judge by the bignels of your falmon), fet it 
over a ftove to ftew till you are ready; then have a clean nap- 
kin folded in the difh it is to lay in, turn it out of the napkin it 
was boiled in, on the other napkin. Garnifh the difh with a 
good deal of parfley crifped before the fire. 

For fauce have nothing but plain butter in a cup, or horfe- 
radifh and vinegar. Serve it up for a firft courfe. 


To drefs Salmon à la Braife. 


Take a fine large piece of falmon, ora large falmon-trout 3 
make a pudding thus; take a large eel, make it clean, flit it 
open, take out the bone, and take all the meat clean from the 
bone, chop it fine, with two anchovies, a little lemon-peel cut 
fine, alittle pepper, and a grated nutmeg with pariley chopped, 
and a very little bit of thyme, a few crumbs of bread, the 
yolk of an hard egg chopped fine; roll it up in a piece of 
butter, and put it into the belly of the fifh, few it up, lay it in 
an oval ftew-pan, or little kettle that will ju& hold it, take 
half a pound of frefh butter, put it into a fauce-pan, when it 
is melted fhake in a handful of flour, ftir it till it is a little 
brown, then pour to it a pint of ffh-broth, ftir it together, 
pour it to the fifth, with a bottle of white wine; feafon it with 
falt to your palate; put fome mace, cloves, and whole pepper 
into a coarfe muflin rag, tie it, put to the filh an onion and a 
little bundle of {weet herbs ; cover it clofe, and let it tew very 
foftly over a flow fire, put in fome frefh mufhrooms, or pickled 
ones cut fmall, an ounce of truffles and morels cut fmall; Jet 
them all ftew together ; when it is enough, take up your fal- 
mon carefully, lay it in your difh, and pour the fauce all over. 
Garnifh with fcraped horfe-radifh and lemon notched, ferve it 
up hot: this is a fine difh for a firft courfe. 


Salmon in Cafes. 
_ Cur your falmon into little pieces, fuch as will lay rolled 
in half theets of paper ; feafon it with pepper, falt, and nutmeg ; 
butter the infide of the paper well, fold the paper fo as nothing 
can come out, then Jay them in a tin-plate to be baked, pour a 
little 
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little melted butter over the papers, and then crumbs of bread 
all over them. Do not let your oven be too hot, for fear of 
burning the paper: a tin oven before the fire does beft; when 
you think they are enough, ferve them up juft as they are: 
there will be fauce enough in the papers; or put the falmon 
in buttered papers only, and broil them. 


To Loil Salmon-Crimp. 

SCALE your falmon, take out the blood, wafh it well and 
lay it on a fifh-plate, put your water in a fifh-pan with a little 
falt; when it boils put. in your fifh for half a minute, thea 
take it out for a minute or two; when you have done it four 
times, boil it until it be enough; when you take it out of the 
fith-pan, fet it over the water to drain; cover. it well with a 
clean cloth dipped in hot water; fry fome (mall fifhes, or a few. 
flices of falmon, and lay round it; garnifh with fcraped horfe- 
radifh and fennel. 

To broil Herrings. 

SCALE them, gut them, cut off their heads, wath them 
clean, dry them in a cloth, flour them and broil them; lay,the 
fifh in the difh, in a boat plain melted butter and muftard : 
fend them up hot and hot. 


To fry Herrings, 

CLEAN them as above, fry them in butter ; have ready a 
good many onions peeled and cut thin; fry them of a light 
brown with the herrings ; lay the herrings in your difh, and 
the onions round, butter and muftard in a cup. You muft do 
them with a quick fire. 


To bake Herrings. 

Wuewn you have cleaned your herrings as above, lay them 
on a board, take alittle black and Jamaica pepper, a few 
cloves, mace, and a good deal of falt, mix them together, then 
rub it all over the fifh, Jay them ftraight in a pot, cover them 
with vinegar, tie ftrong paper over the pot, and bake them in 
a foaking oven; add afew bay-leaves, when cold, fkim off the 
fat and fill them up with vinegar: you may eat them either 
hot or cold. If the vinegar be good they will keep three or 
four months. 

To make Water-Sokey. 

Take fome of the fmalleft plaice or flounders you can get, 
wath them clean, cut the fins clofe, put them into a ftew-pan 
with juft water enough to boil tbem, a little falt, and a bunch 
of parfley; when they are enough fend them to table in a 
foup-difh, with the liquor to keep them hot; have parfley and 
butter in a cup, 

To 
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To drefi Flat Fifh. 


In dreffing all forts of flat fifh, take great care in the boiling 
of them; be fure to have them enough, but do not let them 
be broke; mind to put a good deal of falt and horfe-radifh in 
the water, let your hth be well drained, and mind to cut the 
fins off: when you fry them let them be well drained in a 
cloth, and floured, and fry them of a fine light brown either 
in oil or butter ; if there be any water in your difh with the 
boiled fifh, take it out with a fpunge: as to your fried fifh, 
a coarfe cloth is the beft thing to drain it on, 


To drefs Salt Fip. 


Orp ling (which is the beft fort of falt fifh) lay in water 
twelve hours, then lay it twelve hours on a board, and then 
twelve more in water; when you boil it, put it into the water 
cold; if it is good, it will take about fifteen minutes boiling 
foftly : boil parf{nips very tender, fcrape them, and put them into 
a fauce-pan, put to them fome milk, ftir them till thick, then 
ftir in a good piece of butter and a little falt; when they are 
enough lay them ina plate, the fih by itfelf dry, and butter 
aad hard eggs chopped in a bafon. 

Water-cod need only be boiled and well fkimmed. 

Scotch haddocks you muft lay in water all night. You may 
boil or broil them: if you broil, you muft fplit them in two. 

You may garnifh your difhes with hard eggs, parfnips, and 
potatoes. 


The Manner of dreffing various Sorts of Dried Fifh, as Stock-Fifh, 


Cod, Salmon, Whitings, Ge. 


The General Rute for fteeping of Dried Fith, the Stock-Fith 


excepted, 


ALL the kinds, except ftock-fifh, are falted, or either dried 
in the fun, as the moft common way, or in prepared kilns, or 
by the {moke of wood-fires in chimney-corners; and, in either 
cafe, require the being foftened and frefhened in proportion to 
their bulk, their mature, or drynefs ; the very dry fort, as ba- 
calao, cod-fifh, or whiting, and fuch like, fhould be fteeped 
in lukewarm milk and water: the fteeping kept as near as 
poffible to an equal degree of heat. The larger filh fhould be 
fteeped twelve hours ; the fmall, as whiting, &c. about two; 
the cod are therefore laid to fteep in the evening, the whitings, 
&c, in the morning before they are to be dreffed; after the 
Yime of fteeping, they are to be taken out, and hung up by the 
tails until they are drefled ; the reafon of hanging them up is, 
thag they foften equally as in the fteeping, without extrading 

too 
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too much of the relifh, which would make them infipid; when 
thus prepared, the fmall fifth, as whiting, tufk, and fuch like, 
are floured and laid on the gridiron, and when a little hardened 
on the one fide, muft be turned and bafted with oil upon a 
feather ; and when bafted on both fides, and well hot through, 
taken up, always obferving that as {weet oil fupples and fupplies 
the ffh with a kind of artificial juices, fo the fire draws out 
thofe juices, and hardens them; therefore be careful not to let 
them broil too long ; no time can be prefcribed, becaufe of the 
difference of fires, and various bignefs of the fifh. A clear 
charcoal-fire is much the beft, and the filh kept at a good dif- 
tance to broil gradually : the beft way to know when they are 
enough is, they will {well a little in the bafting, and you muft 
not let them fall again. 

The fauces are the fame as ufual to falt filh; and garnith 
with oyfters fried in batter. 

But for a fupper, for thofe that like {weet oil, the beft fauce 
is oil, vinegar, and muftard, beat up to a confiftence, and 
ferved up in faucers. 

If boiled, as the great fifh ufually are, it fhould be in milk 
and water, but not fo properly boiled as kept juft fimmering 
over an equal fire; in which way, half an hour will do the 
largeft fith, and five minutes the fmalleft. Some people broil 
both forts after fimmering, and fome pick them to pieces, and 
then tofs them up-in a pan with fried onions and apples. 

They are either way very good, and the choice depends on 
the weak or ftrong ftomachs of the eaters. 


Dried Salmon muft be differently managed: 


For though a large fifh they do not require more fteeping 
than a whiting; and when laid on the gridiron, fhould be 
moderately peppered. 


The Dried Herring ; 

INSTEAD of milk and water, fhould be fteeped the like time 
as the whiting in fmall-beer ; and to which, as to all kinds of 
broiled falt fith, fweet oil will always be found the beft baft- 
ing, and no ways affect even the delicacy of thofe who do not 
love oil. 

Stock- Fifh, 

ARE very different from thofe before mentioned; they being 
dried in the froft without falt, are in their kind very infipid, and 
are only eatable by the ingredients~that make them fo, and the 
art of Cookery: they fhould be firfl beat with a fledge-hammer 
on an iron anvil, or on a very folid fmooth oaken block ; and 


when reduced almoft to atoms, the fkin and bones taken ae 
M an 
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and the remainder of the fifth fteeped in milk and warm water 
until very foft; then ftrained out, and put into a foup difh 
with new milk, powdered cinnamon, mace, and nutmeg, the 
chief part cinnamon; a pafte round the edge of the difh, and 
put in a temperate oven to fimmer for about an bour, aud then 
ferved up in the place of pudding. 

N.B. The italians eat the fkin boiled, either hot or cold, 
and moft ufually with oil and vinegar, preferring the fkin to 
the body of the fih. 

To flew Eels, 

SKIN, gut, and wafh them very clean in fix or eight waters, 
to wath away all the fand; then cut them in pieces, about as 
long as your finger, put juft water enough for fauce, put in a 
{mall onion ftuck with cloves, a little bundle of fweet herbs, a 
blade or ¿wo of mace, and fome whale pepper in a thin muflin- 
rag : cover it clofe, and let them ftew very foftly. 

Look at them now and then, put in a little piece of butter 
rolled in flour, and a little chopped parfley: when you find 
they are quite tender and well done, take out the onion, fpice, 


and {weet herbs: put in falt enough to feafon it; then djfh 
them up with the fauce. 


To flew Eels with Broth. 

CLEANSE your eels as above; put them into a fauce-pan 
with a blade or two of mace and a cruft of bread; put jut 
water enough to cover them clofe, and let them ftew very foft- 
ly : when they are enough, difh them up with the broth, and 
have a little plain melted butter and parfley in a cup ta eat the 
eels with. The broth will be very good, and it is fit for weakly 
and- confumptive conftitutions. 


To flew Eels excellently. 

Skin and clean the eel, cut it to pieces, ftew it in juft as 
much water as will cover it, an onion ftuck with cloves, a 
bundle of fweet herbs, whole pepper, a blade af mace, and a 
little falt ; cover it clofe, and when it begins to fimmer put in 
red wine to your tafte and let it ftew till tender, then ftrain it ; 
add a piece of butter the fize of a walnut, rolled in flour, giving 


it a quick boil; pour out the fauce to the quantity you want, 
with wine. Garnifh with lemon. 


To drefs Lampreys. 

Tue beft of this fort of fith is taken in the river Severn; 
and, when they are in feafon, the fifhmongers and others in Lon- 
don have them from Gloucefter: but if you are where they are 
to be had frefn, you may drefs them as you pleafe. 


To 
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To fry Lampreys. 

BLEED them and fave the blood, then wafh them in hot 
water to take off the flime, and cut them to pieces ; "fry them 
in a little frefh butter not quite enough, pour out the fat, put in 
a little white wine, give the pan a fhake round, feafon it with 
whole pepper, nutmeg, falt, {weet herbs, and a bay-leaf, put in 
a few capers, a good piece of butter rolled up in flour, and the 
blood ; give the pan a fhake round often, and cover them clofe ; 
when you think they are enough take them out, ftrain the 
fauce, then give them a boil quick, fqueeze in a little lemon 
and pour over the filh. Garnifh with lemon; and drefs them 
juft what way you fancy. 


To pitchcock Eels. 


Take a large eel and fcour it well with falt to clean off 
all the flime ; then flit it down the back, take out the bone, 
and cut it in three or four pieces ; take the yolk of an egg and 
put over the infide, fprinkle crumbs of bread, with fome {weet 
herbs and parfley chopped very fine, a little nutmeg grated, and 
fome pepper and falt, mixed all together; then put it on a grid- 
iron over a clear fire, broil it of a fine light brown, difh it up, 
and garnifh with raw parfley and horfe-radith ; or put a boiled 
eel in the middle and the pitchcocked round. Garnith as above 
with anchovy-fauce, and parfley and butter in a boat. 


To fry Eels. 


Make them very clean, cut them into pieces, feafon them 
with pepper and falt, flour them and fry them in butter; let 
your fauce be plain melted butter, with the juice of lemon. Be 
fure they be well drained from the fat before you lay them in 
the difh. 


To broil Eels. 


Taxe a large eel, fkin it and make it clean ; open the belly, 
cut it into four pieces ; take the tail end and ftrip off the felh, 
beat.it in a mortar, feafon it with a little beaten mace, a little 
grated nutmeg, pepper and falt, a little parfley and thyme, a 
little lemon-pee]l, an equal quantity of crumbs of bread, roll it 
in a little piece of butter ; then mix it again with the yolk of 
an egg, roll it up again, and fill the three pieces of belly with 
it; cut the fkin of the eel, wrap the pieces in, and few up the 

in; broil them well, have butter and an anchovy for fauce, 
with the juice of a lemon. Or you may turn them round, and 
run a fkewer through them, and broil then! whole, 
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To farce Eels with White Sauce. 


Skin and clean your eels well, pick off all the flefh clean 
from the bone, which you muft leave whole tothe head ; take 
the flefh, cut it {mall and beat it in a mortar; then take half 
the quantity of crumbs of bread, beat it with the filh, feafon it 
with nutmeg and beaten pepper, an anchovy, a good deal of 
parfley chopped fine, a few truffles boiled tender in a very little 
water, chop them fine, put them into the mortar with the liquor 
and a few mufhrooms: beat it well together, mix in a little 
cream, then take it out and mix it well together in your hand, 
lay it round the bone in the fhape of the eel, lay it on a buttered 
pan, dredge it well with fine crumbs of bread, and bake it : 
when it is done, Jay it carefully in your difh; have ready half 
a pint of cream, a quarter of a pound of frefh butter, ftir it one 
way till it is thick, pour it over your eels, and garnifh with 
lemon, 


To drefs Eels with Brown Sauce. 


Skin and clean a large eel very well, cut it in pieces, put it 
into a fauce-pan or ftew-pan, put to it a quarter of a pint of 
water, a bundle of fweet herbs, an onion, fome whole pepper, 
a blade of mace, and a little falt: cover it clofe, and when it 
begins to fimmer, put in a gill of red wine, a {poonful of mufh- 
room- pickle, a piece of butter as big as a walnut, rolled in flour ; 
cover it clofe, and Jet it ftew till it is enough, which you will 
know by the eel being very tender: take up your eel, Jay it in 
adifth ; you muft make fauce according to the largenefs of 
your eel, more or }efs, Garnifh with lemon. 


To drefs a Pike. 


ScALE and gut your pike, and wafh it very clean, then 
make a ftuffing in the following manner: take the crumb of 
a penny loaf foaked in cteam, a quarter of a pound of butter, 
an anchovy chopped fine, a handful of parfley, and a little 
{weet he'bs chopped fine; the liver or roe of the fith bruifed, 
a little lemon: pee] chopped fine, a little grated nutmeg, fome 
pepper anddalt, the yolks of two eggs; mix all together, and 
put it in thé belly of your fifth ; few it up, and then make it in 
the form of an S; rub the yolk of an egg over, grate fome 
nutmeg on it, and ftrew fome crumbs of bread‘on it; put fome 
butter here and there on it; put it on an iron plate, and bake 
it, or roaft it before the fire in a tin-oven ; for fauce, good an- 
chovies ‘and butter, and plain melted butter. Garnifh with 
horfe-radifh and barberries, or you may boil it without the 
fluffing. 
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To broil Haddocks, when they are in high Seafon. 

SCALE them, gut and wafh them clean; do not rip open 
their bellies, but take the guts out with the gills; dry them in 
a clean cloth very well: if there be any roe or liver take it out, 
but put it in again; flour them well, and have a clear good fire : 
let your gridiron be hot and clean, lay them on, turn them quick 
two or three times for fear of fticking; then let one fide be 
enough, and turn the other fide: when that is done, lay them 
in a difh, and have plain butter in a cup, or anchovy and 
butter. 

They eat finely faited a day or two before you drefs them, 
and hung up to dry, or boiled with egg-fauce. Newcaftle is 
a famous place for falted haddocks : they come in barrels, and 
keep a great while. Or you may make a ftuffing the fame as 
for the pike, and broil them. 


To drefs Haddocks after the Spanish Way. 


TAKE a haddock, wafhed very clean and dried, and boil it 
nicely ; then take a quarter of a pint of oil in a ftew-pan, feafon 
it with mace, cloves, and nutmeg, pepper and falt, two cloves 
of garlic (fome love apples when in feafon), a little vinegar ; 
put in the fifth, cover it clofe, and let it ftew half an hour over 
a flow fire. 

Flounders done the fame way are very good. 


To drefs Haddocks the Jews Way, 


TAKE two large fine haddocks, wafh them very clean, cut 
them in flices about three inches thick, and dry them in a cloth; 
take a gill either of oil or butter in a ftew-pan, a middling 
onion cut fmall, a handful of parfley wafhed and cut {mall ; let 
it juft boil up`in either butter or oil, then put in the fih ; feafon 
it with beaten mace, pepper, and falt, half a pint of foft water ; 
let it ftew foftly till it is thoroughly done; then take the yolks 
of two eggs, beat up with the juice of a lemon, and juft as it is 
done enough, throw it over, and fend it to table. 


To reaft a Piece of freh Sturgeon. 

Ger a piece of frefh fturgeon of about eight or ten pounds, 
Jet it lay in water and falt fix or eight hours, with its fcales on 5 
then faften it on the fpit, and bafte it well with butter for a 
quarter of an hour, then with a little flour, grate a nutmeg all 
over it, a little mace and pepper beaten fine, and falt thrown 
ever it, and a few fweet herbs dried and powdered fine, and 
then crumbs of bread; then keep bahing a little, and dredging 


with crumbs of bread and with what falls from it, till it is 
M 3 enough. 


166 THE ART OF COOKERY 

enough: in the mean time prepare this fauce; take a pint of 
water, an anchovy, a little piece of Jemon-peel, an onion, a 
‘bundle of fweet herbs, mace, cloves, whole pepper black and 
white, a little piece of borfe-radifh ; cover it clofe, let it boil a 
quarter of an hour, then ftrain it, put it into the fauce-pan 
again, pour in a pintof white wine, about a dozen of oyfters and 
the liquor, two fpoonfuls of catchup, two of walnut-pickle, 
the infide of a crab bruifed fine, or lobfter, fhrimps, or prawns, 
a good piece of butter rolled in flour, a fpoonful of mufhroom- 
pickle, or juice of lemon; boil all together; when your fith is 
enough, lay it in your difh, and pour the fauce over it. Gar- 
nilh with tried toafts and lemon. 


To roafi a Fillet or Collar of Sturgeon. 

TAKE a piece of frefh fturgeon, fcale it, gut it, take out the 
bones, and cut it in lengths about feven or eight inches; then 
provide fome fhrimps and oyfters chopped fmall, an equal quan- 
tity of crumbs of bread, and a little lemon-peel grated, fome 
nutmeg, a little beaten mace, a little pepper and chopped par- 
fley, a few fweet herbs, an anchovy, mix them together ; when 
this is done, butter one fide of your fifh, and ftrew fome of your 
mixture upon it; then begin to roll it up as clofe as poffible, 
and when the firft piece is rolled up, roll upon that another, 
prepared in the fame manner, and bind it round with a narrow 
fillet, leaving as much of the fih apparent as may be; but you 
mutt mind that the roll is not above four inches and a half thick, 
or elfe one part will be done before the infide is warm; there- 
fore we often parboil the infide roll before we roll it: when it 
is enough, lay it in your difh, and prepare fauce as above. 
Garnifh with lemon, 

To boil Sturgeon. 


CLEAN your fturgeon, and prepare as much liquor as will 
juft boil it: to two quarts of water, a pint of vinegar, a ftick 
of horfe-radifh, two or three bits of lemon-peel, fome whole 
pepper, a bay-leaf, add a fmall handful of falt; boil your fifh 
in this, and ferve it with the following fauce : melt a pound of 
butter, diflolve an anchovy in it, put in a blade or two of mace, 
bruife the body of a crab in the butter, a few fhrimps or craw- 
flh, a little catchup, a little lemon-juice ; give it a boil, drain 
your fifh well, and lay it in your dih. Garnith with fried 
oyfters, fliced lemon, and fcraped horfe-radifh ; pour your 
fauce into boats or bafons. So you may fry it, ragoo it, or bake it. 


To Crimp Skate. 
Cur it into long flips crofs- ways, about an inch broad, and 


put it into fpring-water and falt, as above ; then have {pring- 
10 water 
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water and falt boiling, put it in, and boil it fifteen minutes. 
Shrimp-fauce, or what fauce you like, 


To fricaffee Skate or Thornback white. 


Cur the meat clean from the bone, fins, &c. and make it 
very clean; Cut it into hte pieces, about an inch broad and 
two inches long, lay it in your ftew-pan: toa pound of the 
fifh put a quarter of a pint of water, a little beaten mace, and 
gated nutmeg, a little bundle of fweet herbs, and a little falt; 
cover it, and let it boil fifteen minutes: take out the fweet 
herbs, put in a quarter of a pint of good cream, a piece of but- 
ter as big as a walnut, rolled in flour, a glafs of white wine, 
keep fhaking the pan all the while one way, till it is thick and 
fmooth ; then difh it up, and garnifh with lemon. 


To fricaffee it brown. 

TAKE vour fih as above, flour it, and fry it of a fine brown 
in frefh butter; then take it up, lay it before the fire to keep 
warm, pour the fat cut of the pan, thake ina little flour, and 
with a fpoon ftir in a piece of butter as big as an egy; ftir it 
round till it is well mixed in the pan, then pour in a quarter of 
a pint of water, ftir it round, fhake in a very little beaten pep- 
per, a little beaten mace ; put in an onion, and a little bundle 
of fweet herbs, an anchovy, {hake it round and let it boil ; then 
pour in a quarter of a pint of red wine, a fpoonful of catchup, 
a little juice of lemon, ftir it all together, and let it boil: when 
it is enough, take out the fweet herbs and onion, and put in the 
fifh to heat. Then difb it up, and garnifh with lemon. 


To fricaffee Soals white. 


SKIN, wath, and gut your foals very clean, cut off their heads, 
dry them in acloth, then with your knife very carefully cut the 
flefh from the bones and fins on both fides ; cut the flefh long- 
ways and then acrofs, fo that each foal will be in eight pieces : 
take the heads and bones and put them into a fauce-pan with 
a pint of water, a bundle of {weet herbs, an onion, a little 
whole pepper, two or three blades of mace, a little falt, a very 
little piece of lemon-peel and a little cruft of bread : cover it 
clofe, let it boll till half is waftcd, then ftrain it through a fine 
fieve, put it into a ftew-pan, put in the foals and half a pint of 
white wine, a little parfley chopped fine, a few mufhrooms cut 
f{mall, apiece of butter as big as a hen’s egg, roiled in flour, 
erate in a little nutmeg, fet all together on the fire, but keep 
{haking the pao all the while till the fifh is enough. Then difh 
it up and garnifh with lemon. 
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To fricaffee Soals brown. 

CLEANSE and cut your foals, boil the water as in the fore- 
going receipt, flour your fifh and fry them in freth butter of a 
fine light brown, Take the flefh of a {mall foal, beat it in a 
mortar, with a piece of bread as big a hen’s egg, foaked in 
cream, the yolks of two hard eggs and a little melted butter, a 
little bit of thyme, a little parfley, an anchovy, feafon it with 
nutmeg, mix all together with the yolk of a raw egg, and with 
a little flour, roll it up into little balls and fry them, but not 
too much ; then lay your fith and balls before the fire, pour 
all the fat out of the pan, pour in the iiquor which is boiled 
with the fpice and herbs, ftir it round the pan, then put in half 
a pint of red wine, a few truffles and morels, a few mufhrooms, 
a fpoonful of catchup, and the juice of half a fmall lemon: ftir 
in all together and let it boil, then ftir in a piece of butter 
rolled in flour ; ftir it round, when your fauce is of a fine thick- 
nefs put in your fifh and balls, and when it is hot difh it up, 
put in the balls, and pour your fauce over it. Garnifh with 
Jemon. In the fame manner drefs a {mall turbot, or any flat 
fifh, 

To boil Soals. 


TAKE a pair of foals, make them clean, lay them in vine- 
gar, falt, and water two hours; then dry them in a cloth, put 
them into a ftew-pan, put to them a pint of white wine, a bun- 
dle of fweet herbs, an onion ftuck with fix cloves, fome whole 
pepper and a little falt ; cover them and Jet them boil: when 
they are enough, take them up, lay them in your difh, {train the 
liquor, and thicken it with butter and flour; pour the fauce 
over, and garnifh with fcraped horfe-radifh and lemon. In this 
manner drefs a little turbot: it is a genteel difh for fupper, 
You may add prawns, or fhrimps, or mufcles to the fauce, 


Another Way te bail Soals, 


TAKE three quaris of fpring-water and a handful of falt, 
Jet it boil; then put in your foals, boil them gently for ten 
minutes; then difh them up in a clean napkin, with anchovy- 
fauce or fhrimp-fauce in boats. 


To make a Collar of Fifh in Ragoo, to look like a Breaft of Veal 
collared, 

Take a large eel, fkin it, wafh it clean, and parboil it, 
pick off the flefh, and beat it in a mortar ; feafon it with beaten 
mace, nutmeg, pepper, falt, a few (weet herbs, parfley, and a 
little lemon-peel chopped fmall ; beat all well together with an 
equal quantity of crumbs of bread; mix it well together, Sa 

take 
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take a turbot, foals, fkate, or thornback, or any flat fifh that 
will roll cleverly : lay the flat fifh on the drefler, take away 
all the bones and fins, and cover your fifh with the farce; then 
roll it up as tight as you can, and open the fkin of your eel, 
and bind the collar with it nicely, fo that it may be flat top 
and bottom, to ftand well in the difh ; then butter an earthen 
difh and fet it in upright; flour it all over, and ftick a piece 
of butter on the top and round the edges, fo that it may run 
down on the fifh; and let it be well baked, but take great care 
it is not broke: let there be a quarter of a pint of water in the 
difh. 

In the mean time take the water the eel was boiled in, and 
all the bones of the fifth, fet them on to boil, feafon them with 
mace, cloves, black and white pepper, fweet herbs, an onion ; 
cover it clofe, and let it boil ‘till there is about a quarter of a 
pint; then ftrain it, add to it a few trufes and morels, a few 
mufhrooms, two f{poonfuls of catchup, a gill of red wine, a piece 
of butter as big a large walnut, rolled in flour: ftir all together, 
feafon with falt to your palate: fave fome of the farce you make 
of the eel. and mix with the yolk of an egg, and roll them 
up in little balls with flour, and fry them of a light brown: 
when your filh is enough, lay it in your difh, fkim all the fat 
off the pan, and pour the gravy to your fauce; let it all boil 
together till it is thick, then pour it it over the roll, and put in 
your balls. Garnifh with lemon, 

This does beft in a tin oven before the fire, becaufe then you 
can bafte it as you pleafe. It is a fine bottom-difh. 


Ta butter Crabs or Lobfters. 

Take two crabs or lobfters, being boiled, and cold, take 
all the meat out of the fhells and bodies, mince it fmall, and 
put it all together into a fauce-pan ; add to it a glafs of white 
wine, two fpoonfuls of vinegar, a nutmeg grated, then let it boil 
up till it is thoroughly hot: then have ready half a pound of 
frefh butter, melted with an anchovy, and the yolks of two eggs 
beat up and mixed with the butter ; then mix crabs and butter 
all together, fhaking the fauce-pan conftantly round till it is 
quite hot; then have ready the great fhell either of a crab or 
lobfter ; lay it in the middle of your difh, pour fome into the 
fhell, and the reft in little faucers round the fhell, fticking three- 
corner toafts between the faucers and round the fhell. This is 
a fine fide-difh at a fecond courfe. 


To butter Lobfters another Vay, 


PARBOIL your lobfters, then break the fhells, pick out all 
the meat, cut it fmall, take the meat out of the body, mix it 


fine 
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fine with a fpoon in a little white wine; for example, a fmall 
lobfter, one fpoonful of wine,' put it into a fauce-pan with the 
meat of the lobfter, four fpoonfuls of white wine, a blade of 
mace, a little beaten pepper and falt; let it ftew all together 
a few minutes, then ftir in a piece of butter, fhake your fauce- 
pan round till your butter is melted, put in a fpoonful of vine- 
gar, and firew in as many crumbs of bread as will make it 
thick enough: when it is hot, pour it into your plate, and 
garnifh with the chine of a lobfter cut in four, peppered, falt- 
ed, and broiled. This makes a pretty plate, or a fine diih, with 
two or three lobfters, You may add one tea-{poonful of fine 
{fogar to your fauce. 
To roaft Lobfters. 

Bort your lobfters, then loy them before the fire, and bafte 
them with butter till they have a fine froth: difh them up with 
plain melted butter in a cup, This is as good a way to the full 
as roa{ting them alive, and not half the trouble, not to mention 


the cruelty. 
To make a fine Dip of Lobfters. 

TAKE three lobflers, boil the largeft as above, and froth it 
before the fire; take the other two boiled, and butter them as 
in the foregoing receipt; take the two body-fhells, heat them 
hot, dnd fill them with the buttered meat; lay the large lob- 
fter in the middle, and the two fhells on each fide, and the 
two great claws of the middle lobfter at each end; and the four 
pieces of chines of the two lobfters broiled and laid on each end. 
This, if nicely done, makes a pretty difh, 


To drefs a Crab. 

Havinc taken out the meat of a fine large crab, and cleanfed 
it from the fkin, put it into aftew-pan, with half a pint of 
white wine, a little nutmeg, pepper, and falt over a flow fire ; 
throw in a few crumbs of bread, beat up one yolk of an egg 
with one fpoonful of vinegar, throw it in, then fhake the fauce- 
pan round a minute, and ferve it up on a plate. 


To few Prawns, Shrimps, or Craw-fib. 

Pick out the tails about the quantity of two quarts; take 
the bodies, give them a bruife and put them into a pint of white 
wine, with a blade of mace; let them ftew a quarter of an 
‘hour, ftir them together, and ftrain them; then wath out the 
fauce-pan, put to it the ftrained liquor and tails: grate a fmall 
nutmeg in, add a little falt, and a quarter of a pound of butter 
rolled in flour; fhake it all together, cut a pretty thin toaft 
round a quartern loaf, toaft it brown on both fides, cut it into 


fix pieces, lay it clofe together in the bottom of your difh, and 
pour 
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pour your fifh and fauce over it; fend it to table hot. If it be 
craw-fifh or prawns, garnifh your difh with fome of the biggeft 
claws laid thick round. Water will do in the room of wine, 
only add a {poonful of vinegar. 


Scolloped Oy/ters. 


PuT them on a gridiron over a good clear fire, let them re- 
main till you think they are enough, then have ready fome 
crumbs of bread rubbed in a clean napkin, fill your thells and 
fet them before a good fire and bafte them with butter; let them 
be of a fine brown, keeping them turning to be brown all over 
alike; but a tin does them beft before the fire. They eat much 
the beft done this way, though mof people flew the oyfters fick 
in a fauce-pan, with a blade of mace thickened with a bit of but- 
ter, and fill the fhells, then cover them with crumbs, and brown 
them with ahot iron; but the bread has not the fine tafte of the 
former, 

To ragoo Oyflers, 

TAKE a quart of the largeft ovfters you can get, open them, 
fave the liquor and ftrain it through a fine fieve; wath your 
oyfters in warm water; make a batter thus: take two yolks of 
eggs, beat them well, grate in half a nutmeg, cut a little lemon- 
peel fmall, a good deal of parfley, a fpoonful of the juice of 
fpinage, two fpoonfuls of cream or milk, beat it up with flour 
to a thick batter; have ready fome butter in a flew-pan, dip 
your oyfters one by one into the batter, and have ready crumbs 
of bread, then roll them in it and fry them quick and brown; 
fome with the crumbs of bread and fome without; take them 
out of the pan and fet them before the fire, then have ready a 
quart of chefnuts fhelled and fkinned, fry them in the butter; 
when they are enough take them up, pour the fat out of the 
pan, fhake a little flour all over tne pan, and rub a piece of but- 
ter as big as a hen’s egg all over the pan with your fpoen till it 
is melted and thick; then put in the oyfter-liquor, three or 
four blades of mace, ftir it round, put in a few piftachio nuts 
fhelled, let them boil, then put in the chefnuts and half a pine 
of white wine; have ready the yolks of two eggs beat up with 
four fpoonfuls of cream; flir all well together; when it is thick 
and fine lay the oyfters in the difh and pour the ragoo over them, 
Garnifh with chefnuts and lemon. 

You may ragoo mufcles the fame way. You may leave out 
the piftachio nuts if you do not like them, but they give the 


fauce a fine flavour. 
To fry Ovyfters. 
Take a quarter of an hundred of large oyfters, beat the 


yolk of two eggs, add a little nutmeg and a blade of mace 
pounded, 
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pounded, a fpoonful of flour and a little falt, dip in your oyf- 
ters and fry them in hog’s-lard a light brown; if you choofe 
you may add a little parfley fhred fine. 

N. B. They are a proper garnifh for cod’s head, calf’s 
head, or moft made-difhes. 


To flew Oyfters and all forts of Shell s/h. 

W nen you have opened your oyfters put their liquor into a tof- 
ing-pan with a little beaten mace, thicken it with four and butter, 
boil it three or four minutes, toaft a flice of white bread and cut 
it into three-cornered pieces, lay them round your difh, put in 
a fpoonful of good cream, put in your oyfters and fhake them 
round in your pan; you muft not let them boil, for if they do 
it will make them hard and look fmall; ferve them up ina 
little foup difh or plate. 

N. B. You may ftew cockles, mufcles, or any fhell fifh the 
fame way. 

To make Oyfler Loaves. 

Taxe all the crumbs out of three French rolls, by cutting a 
piece of the topcruft off, in fuch a manner as it may fit again in the 
fame place; fry the rolls out of which the crumb has been taken 
brown in frefh butter; take half a pint of oyfters, tew them in 
their own liquor, then take out the oyfters with a fork, ftrain the 
liquor to them, put them into a fauce-pan again with a glafs of 
white wine, a little beaten mace, a little grated nutmeg, a quar- 
ter ofa pound of butter rolled in flour; fhake them well together, 
then put them into the rolls; and thefe make a pretty fide-difh 
for a firft courfe. You may rub in the crumbs of two of the 
rolls and tofs up with the oyfters. 


To flew Mujcles. 

Wash them very clean from the fand in two or three waters, 
put them into a ftew-pan, cover them clofe and let them ftew 
ull all the fhells are opened; then take them out one by one, 
pick them out of the fhells, and look under the tongue to fee if 
there be a crab; if there is, you muft throw away the mu(cle; 
fome will only pick out the crab and eat the mufcle, but this is 
dangerous; when you have picked them all clean put them into 
a fauce-pan; to a quart of mufcles put half a pint of the liquor 
{trained through a fieve, put in a blade or two of mace, a piece 
of butter as big as a large walnut, rolled in flour ;’ let them ftew; 
toaft fome bread brown and lay them round the difh cut three- 
corer-ways 5 pour in the mufcles and fend them to table hot. 


Another Way to few Mufcles. 
Crean and flew your mufcles as in the foregoing receipts 
only to a quart of mufcles put in a pint of liquor, and a quar- 
ter 
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ter of a pound of butter rolled in a yery little flour; when 
they are enough have fome crumbs of bread ready, and cover 
the bottom of your difh thick, grate half a nutmeg over them, 
and pour the mufcles and fauce all over the crumbs and fend 
them to table. 


A third Way to drefs Mufeles. 


STEW them as above and lay them in your difh; ftrew your 
crumbs of bread thick all over them, then fet them before a 
good fire, turning the difh round and round that they may be 
brown all alike; keep bafting them with butter that the 
crumbs may be crifp, and it will make a pretty fide-difh. You 
may do cockles the fame way. 


To few Scollops. 


Boir them very well in falt and water, take them out and 
ftew them in a little of the liquor, a little white wine, a little 
vinegar, two or three blades of mace, two or three cloves, a 
piece of butter rolled in flour, and the juice of a Seville orange; 
ftew them well and difh them up. 


To grill Shrimps. 
SEAson them well with falt and pepper, fhred parfley, butter 
in fcollop-fhells; add fome grated bread, and let them ftew for 
half an hour; brown them with a hot iron and ferve them up. 


Buttered Shrimps. 


STEW two quarts of fhrimps in a pint of white wine with 
nutmeg; beat up eight eggs with a little white wine and half 
a pound of butter, fhaking the fauce-pan one way all the time 
over the fire till they are thick enough ; lay toatted fippets round 
a difh and pour them over it; fo ferve them up. 


To fry Smelts. 


Ler your {melts be frefh cacght, wipe them very dry with a 
cloth, beat up yolks of eggs and rub over them, ftrew crumbs 
of bread on; have fome clear dripping boiling in a frying-pan, 
and fry them quick of a fine gold colour; put them on a plate 
to drain, and then lay them in your difh. Garnifh with fried 
parfley, with plain butter in a cup. 


To drefs White-bait. 
Take your white-bait frefh caught and put them in a cloth 
with a handful of four, and fhake them about til] they are 
feparated 
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feparated and quite dry; have fome hog’s lard boiling quick, 
fry them two minutes, drain them and difh up with plain butter 
and foy. 


C A TEA: 


SIA UFC E S ifor E Loeb: 


To make Quins Fifh- Sauce. 
TAKE a quart of walout-pickle, put to it fix anchovies with 
mace, cloves, and whoie pepper, fix bay-leaves, fix fhalots, 
boil them all together till the anchovies are diflolved, when cold 
put in half a pint of red wine and bottle it up; when you ufe it 
give it a fhake, two fpoonfuls of this to a little rich melted but- 
ter makes good fauce. 


Quins Sauce another Way. 

Taxe half a pint of mufhroom catchup, a quarter of a pint 
of pickled walnut-liquor, three anchovies, two cloves of garlic 
pounded, a quarter of a tea-fpoonful of Cayenne pepper, put all 
into a bottle and fhake it well. 


Lobjier- Sauce. 


Take a fine hen lobfter, take out all the fpawn and bruife it 
on a mortar very fine with a little butter; take all the meat out 
of the claws and tail and cut it in fmall fquare pieces; put the 
{pawn and meat in a ftew-pan with a {poorful of anchovy- 
liquor, and one fpoonful of catchup, a blade of mace, a piece of 
a flick of horfe-radifh, half a lemon, a gill of gravy, a little 
butter rolled in flour, juft enough to thicken it; put in a fufficient 
quantity of butter nicely melted, boil it gently up for fix or feven 
minutes; take out the horfe-radifh, mace, and lemon, and 
Squeeze the juice of the lemon into the fauce; juft fimmer it up 
and then put it in your boats. 


Shrimp-Sauce. 


Take half a pint of fhrimps, wafh them very clean, put 
them in a ftew-pan with a fpoonful of fifh-lear or anchovy- 
Jiquor, butter melted thick, boil it up for five minutes, and 
fqueeze in half a lemon ; tofs it up and then put it in your cups 
or boats, 

To 
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To mete Oyfter-Sauce for Fifh, 


Take a pint of large oyfters, fcald them and then train them 
through a feve, wath the oyfters very clean in cold water and 
take the beards off; put them in a ftew-pan, pour the liquor over 
them, but be careful to pour the liquor gently out of the veffel 
you have ftrained it into and you will leave all the fediment at 
the bottom, which you muft be careful not to put into your ftew- 
pan; then add a laige fpoonful of anchovy. liquor, two blades of 
mace, half a lemon, fome butter rolled in flour enough to 
thicken it; then put in half a pound of butter, boil it up till 
the butter is melted; then take out the mace and lemon, 
f{queeze the lemon-juice into the fauce, give it a boil up, ftir it 
all the time, and then put it into your boats or bafons. 

N. B. You may put in a fpoonful of catchup or a fpoonful of 
mountain wine. 


To make Anchovy-Sauce. 


TAKE a pint of gravy, put in an anchovy, take a piece of 
butter rolled in a little flour, and ftir all together till it boils; 
you may add a little juice of a lemon, catchup, red wine, and 
walnut-liquor, juft as you pleafe. 

Plain butter melted thick with a fpoonful of walnut-pickle 
er catchup is good fauce, or anchovy ; in fhort you may put as 
many things as you fancy into fauce, 


To make Dutch Sauce. 


TAKE a quarter of a pcund of butter, four fpoonfuls of wa- 
ter, dredge in a little fisur, chop three anchovies and put in 
with three f{poonfuls cf good vinegar, a litde fcraped horfe-ra- 
difh, boil all together and fend fent it up immediately, or elfe it 
will oil, This fauce is proper to all frefh-water fifh. 


To make Sauce for a Cod’s Head. 


Taxe a lobfter, if it be alive ftick a fkewer in the vent of 
the tail to keep the water out, and throw a handful of falt in the 
water, when it boils put in the lobfter and boil it half an bour ; 
if it has {pawn on, pick them off and pound them exceeding fine 
in a marble mortar, and put them into half a pound of good 
melted butter, then take the meat out of your lobfter, pull itin 
bits and put it in your batter with a meat fpoonful of lemon- 
pickle and the fame of walnut-catchup, a flice of an end of a 
Jemon, one or two flices of horfe-radifh, as much beaten mace 
as will lie on a fixpence, fait and Cayenne to your tafte, boil 
them one minute, then take out the horfe radifh and lemon, 
and ferve it up in your fauce-boat. 

Wodan SE 
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N. B. If you can get no lobfter you may make fhrimp, cockle, 
or mufcle fauce the fame way; if there can be no kind of fhell 
filh got, you then may add two anchovies cut fmall, a fpoonful 
of walnut-liquor, a large onion ftuck with cloves, ftrain it and 
put it in the fauce-boat. 


To make a very nice Sauce for mfè Sorts of Fifh. 


Take a little gravy made of either veal or mutton, put to it 
a little of the water that drains from your fifi, when it is boiled 
enough, put itin a fauce-pan, and put in a whole onion, one an- 
chovy, a fpoonful of catchup, and a glafs of white wine, thicken 
it with a good lump of butter rolled in flour and a fpoonful of 
cream ; if you have oyfters, cockles, or fhrimps put them in 
after you take it off the fire (but it is very good without), you 
may ufe red wine inftead of white by leaving out the cream. 


To make White Fifh-Sauce. 


Wash two anchovies, put them into a fauce-pan with one 
glafs of white wine and two of water, half a nutmeg grated, and 
a little lemon-peel ; when it has boiled five or fix minutes ftrain 
it through a fieve, add to it a fpoonful of white wine vinegar, 
thicken it a little, then put in a pound of butter rolled in flour, 
boil it well and gour it hot upon your fifh. 


CIMA R. Xi. 
SOUPS and BR.OT HS, 


(Not included in the Lent Chapter on account of their being 
made with meat; but what Soups are not in this Chapter may 
be found there, ) 


Rules to be obferved in making Soups and Broths. 


FIRST take great care the pots or fauce-pans and covers be 
very clean and free from all greafe and fand, and that they 

be well tinned, for fear of giving the broths or foups any brafly 
tafte. If you have time to ftew as foftly as poffible, it will both 
have a finer flavour and the meat wil! be tenderer; but then ob- 
ferve, when you make foups or broths for prefent ufe, if itis to 
be done foftly, do not put much more water than you intend to 
have foup or broth; and if you have the convenience of an earthen 
pan or pipkin, fet it on wood embers till it boils, then fkim it, 
and put in your feafoning; cover it clofe and fet it en embers, 
fo 
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fo that it may do very foftly for fome time, and both the meat 
and broths will be delicious. You mutt obferve in all broths 
and foups that one thing does not tafte more than another, but 
that the tafte be equal, and that it has a fine agreeable relith, 
according to what you defign it for; and you muft be fure 
that all the greens and herbs you put in be cleaned, wathed, 
and picked, 


To make firong Broth for Soup or Gravy. 

TAKE a fhin of beef, a knuckle of veal, and a fcrag of 
mutton, put them in five gallons of water, then let it boil up, 
{kim it clean, and feafon it with fix large onions, four good 
leeks, four heads of celery, two carrots, two turnips, a bundle 
of {weet herbs, fix cloves, a dozen corns of al!-fpice and fome 
falt; {kim it very clean and let it ftew gently for fix hours; 
then ftrain it off, and put it by for ufe. 

When you want very ftrong gravy, take a flice of bacon and 
lay it in a ftew-pan; take a pound of beef, cut it thin, lay it 
on the bacon, flice a good piece of carrot in, an onion fliced, a 
good cruft of bread, a few {weet herbs, a little mace, cloves, 
nutmeg, whole pepper, and an anchovy; cover it and fet it om 
a flow fire for five or fix minutes, and pour in a quart of the 
above gravy; cover it clofe, and let it boil foftly till half is 
wafted ; this will be a rich, high brown fauce for fifh, fowl, or 
ragoo. 
Gravy for White Sauce. 

TAKE a pound of any part of the veal, cut it into fmall 
pieces. boil it in a quart of water, with an onion, a blade of 
mace, two cloves, and a few whole pepper-corns ; boil it till 
it is as rich as you would have it. 


Gravy for Turkey, Fowl, or Ragoo. 

TAKE a pound of lean beef, cut and hack it well, then 
flour it well, put a piece of butter as big as an hen’s egg ina 
ftew-pan ; when it is melted, put in your beef, fry it on all 
fides a little brown, then pour in three pints of boiling water 
and a bundle of {weet herbs, two or three blades of mace, three 
or four cloves, twelve whole pepper-corns, a little bit of carrot, 
a little piece of cruft of bread toafted brown; cover it clofe, 
and let it boil till there is aboyt a pint or lefs; then feafon it 
with falt, and ftrain it off. 


Gravy for a Fowl, when you have no Meat nor Gravy ready. 
Take the neck, liver and gizzard, boil them in half a pint 
of water, with alittle piece of bread toafted brown, a little 


little bit of thyme; let them boil till 
pepper and falt, and a li fe yme ; ies 
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there is about a quarter of a pint; then pour in half a glafs of 
red wine, boil it and ftrain it, then bruife the liver well in and 
{train it again, thicken it with a little piece of butter rolled in 
flour, and it will be very good. 

An ox’s kidney makes good gravy, cut all to pieces and boiled 
with fpice, &c. as in the foregoing receipts. 

You have a receipt in the beginning of the book, in the pre- 
face for Gravies. 

Vermicelit Soup. 

TAKE three quarts of the broth and one of the gravy mixed 
togerher, a quarter of a pound of vermicelli blanched in two 
quarts of water; put it into the foup, boil it up for ten mi- 
nutes and feafon with falt, if it wants any; put itin your 
tureen, with a cruft of a French roll baked. 

Macargni Soup. 

TAKE three quarts of the {trong broth and one of the gravy 
mixed together; take half a pound of fmall pipe macaroni 
and boil it in three quarts of water, with a little butter in it, 
till it is tender; then {train it through a fieve, cut it in pieces 
of about two inches long, put it in your foup, and boil it up 


fcr ten minutes, and then fend it to table in a tureen, with the 
cruft of a French roll toafted. 


Soup Creffit. 

TAKE a pound of lean ham and cut it into fmall bits, and 
put at the bottom of a ftew-pan, then cut a French roll and 
put over the ham ; take two dozen heads of celery cut fmall, 
fix onions, two turnips, one carrot, cut and wafhed very clean, 
fix cloves, four blades of mace, two handfuls of water-crefles ; 
put them all into the flew-pan with a pint of good broth 3 
cover them clofe, and fweat it gently for twenty minutes, then 
fill it up with veal broth, and ftew it four hours; rub it 
through a fine fieve or cloth, put it in your pan again, feafon 
it with falt and a little Cayenne pepper ; give it a fimmer up 
and fend it to table hot with fome French roll toafted hard in 


it: boil a handful of creffes till tender in water, and put in 
over the bread, 


To make Mutton or Veal Gravy. 
Cur and hack your meat well ; fet it on the fire with water, 
{weet herbs, mace, and pepper: let it boil till it is as good as 


you would have it, then ftrain it off. Your fine céoks always 
(if they can) chop a partridge or two and put into gravies, 


To make a firong Fifh Gravy. 
TAKE two or three eels, or any filh you have, fkio or feale 
them, gut them and wash them from grit, cut them into little 


pieces, 
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pieces, put them into a fauce-pan, cover them with water, a 
little cruft of bread toafted brown, a blade or two of mace 
and fome whole pepper, a few fweet herbs, and a very little 
bit of lemon-peel : let it boil till it is rich and good, then have 
ready a piece of butter, according to your gravy, if a pint, 
as big as a walnut; melt it in the fauce-pan, then fhake in 
alittle flour, and tofs it about till it is brown, and’ then 
ftrain in the gravy to it; let it boil a few minutes, and it 
will be good, 


To make Plumb-Porridge for Chrifimas. 


TAKE a leg and fhin of beef, put them into eight gallons 
of water, and boil them till they are very tender, and when 
the broth is ftrong ftrain it out ; wipe the pot and put in the 
broth again ; then fice fix penny-loaves thin, cut off the top 
and bottom, put fome of the liquor to it, cover it up and let it 
ftand a quarter of an hour, boil it and ftrain it, and then put 
it into your pot; let it boil a quarter of an hour, then put in 
five pounds of currants, clean wafhed and picked; let them 
boil a little, and put in five pounds of raifins of the fun ftoned, 
and two pounds of prunes, and let them boil till they {well ; 
then put in three quarters of an ounce of mace, half an ounce 
of cloves, two nutmegs, all of them beat fine, and mix it with 
a little liquor cold, and put them in a very little while, and take 
off the pot, then put in three pounds of fugar, a little falt, a 
quart of fack, a quart of claret, and the juice of two or three 
lemons. You may thicken with fago inftead of bread (if you 
pleafe); pour them into earthen pans, and keep them for ufe. 


To make a ftrong Broth to keep for Ufe, 


TAKE part of a leg of beef and the fcrag-end of a neck of 
mutton, break the bones in pieces, and put to it as much water 
as will cover it, and a little falt; and when it boils, fkim it 
clean, and put into it a whole onion ftuck with cloves, a bunch 
of {weet herbs, fome whole pepper, and a nutmeg quartered : let 
thefe boil till the meat is boiled in pieces, and the ftrength 
boiled out of it; ftrain it out, and keep it for ufe. 


A Crawe-fifh Soup. 

TAKE a gallon of water and fet it a-boiling; put in ita 
bunch of fweet herbs, three or four blades of mace, an onion 
fluck with cloves, pepper and falt ; then have about two hun- 
dred craw-fith, fave about twenty, then pick the reft from the 
fhells, fave the tails whole; beat the body and fhells in a mortar 
with a pint of peas (green or dry), firit boiled tender in fair 
water; put your boiling water to it and ftrain it boiling hot 

DEZ throug! 
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through a cloth till you have all the goodne(s out of it; fet it 
over a flow fire or {tew-hole, have ready a French roll cut very 
thin, and let it be very dry, put it to your foup, let it ftew till 
half is wafted, then put a piece of butter as big as an egg into 
a fauce-pan, let it fimmer till it is done making a noife, fhake 
in two tea-fpoonfuls of flour, ftirring it about, and an onion; 
put in the tails of the filh, give them a fhake round, put to 
them a pint of good gravy, let it boil four or five minutes 
foftly, take out the onion, and put to it a pint of the foup, 
ftir it well together, bruife the live fpawn of a hen lobfter and 
put it afl together, and let it fimmer very foftly a quarter of an 
hour; fry a French roll very nice and brown, and the twenty 
craw-fith ; pour your foup into the difh, and Jay the roll in the 
middle and the craw-fifh round the difh. 

Fine cooks boil a brace of carp and tench, and perhaps a lob- 
fter or two, and many more rich things, to make a craw-filh 
foup ; but the above is full as good, and wants no addition. 


To make Soup-Santea, or Gravy-Soup. 


TAKE fix good rafhers of lean ham, put-it in the bottom 
of a ftew-pan; then put over it three pounds of lean beef, and 
over the beef three pounds of lean veal, fix onions cut in flices, 
two carrots, and two turnips fliced, two heads of celery, and 
a bundle of fweet herbs, fix cloves, and two blades of mace ; 
put alittle water at the bottom, draw it very gently ‘till it 
fticks, then put in a gallon of boiling water; let it ftew for 
two hours, feafon with falt, and ftrain it off; then have ready 
a carrot cut in fall flices of two inches long and about as 
thick as a goofe-quill, a turnip, two heads of leeks, two heads 
of celery, two heads of endive cut acrofs, two cabbage-lettuces 
cut acrofs, a very little forrel and chervil ; put them in a tew- 
pan and fweat them for fifteen minutes gently, then put them 
in your foup, boil it up gently for ten minutes ; put it in your 
tureen with the cruft of a French roll. 

N.B. You may boil the herbs in two quarts of water for 
ten minutes (if you like them beft fo}; your foup will be the 
clearer; or you may take one quart of the broth, page 177, 


and one of the fowling gravy, and boil the herbs that are cut 
fine in it for a quarter of an hour, 


A Green Peas Soup. 


Take a knuckle of veal and one pound of lean ham, cut 
them.in thin flices, lay the ham at the bottom of a foup-pot,. 
the veal upon the ham ; then cut fix onions in flices and put 
on, two or three turnips, two carrots, three heads of celery 
cut fmall, a little thyme, four cloves, and four blades of mace 5 

put 
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put a little water at the bottom, cover the pot clofe, and draw 
it gently but do not let it ftick; then put in fix quarts of 
boiling water, let it ftew gently for four hours, and fkim it well ; 
take two quarts of green peas and ftew them in fome of the 
broth till tender ; then {train them off, and put them in a marble 
mortar, and beat them fine, put the liquor in, and mix them 
up (if you have no mortar, you muft bruife them in the befi 
manner you can): take a tammy or a fine cloth and rub them 
through till you have rubbed all the pulp out, and then put 
your foup in a clean pot, with half a pint of fpinage-juice, and 
boil it up for fifteen minutes ; feafon with falt and a little pep- 
per: if your foup is not thick enough, take the crumb of a 
French roll and boil it in a little of the foup, beat itin the 
mortar and rub it through your tammy cloth, then put it in 
your foup and boil it up; then put it in your tureen, with dice 
of bread toafted very hard. 


Another Way to make Green Peas Soup, 

TAKE agallon of water, make it boil, then put in fix 
onions, four turnips, two carrots, and two heads of celery cut 
in flices, four cloves, four blades of mace, four cabbage-let- 
tuces cut fmall, ftew them for an hour; then ftrain it off, and 
putin two quarts of old green peas and boil them in the li- 
quor till tender ; then beat or bruife them and mix them up 
with the broth, and rub them through a tammy or cloth, and 
put it in a clean pot, with half a pint of fpinagesjuice, and 
boil it up fifteen minutes, feafon with pepper and falt to your 
liking; then put your foup in your tureen, with fmall dice 
of bread toafted very hard, 


A Peas Soup for Winter. 

Take about four pounds of lean beef, cut it in fmall. 
pieces, about a pound of lean bacon, or pickled pork, fet it 
on the fire with two gallons of water, let it boil, and {kim it 
well; then putin fix onions, two turnips, one carrot, and four 
heads of celery cut fmall, and put in a quart of fplit peas, boil 
it gently for three hours, then ftrain them through a fieve, 
and rub the peas well through ; then put your foup in a clea 
pot, and put in fome dried mint rubbed very fine to powder, 
cut the white of four heads of celery, and two turnips in dice, 
and boil them in a quart of water for fifteen minutes ; then 
ftrain them off, and put them in your foup; take about a dozen 
of fmall rafhers of bacon fried, and put them into your foupy, 
feafon with pepper and falt to your liking, boil it up for fifteen 
minutes ; then put it in your tureen, with dice of bread fried 
very crifp. 
N3 Another 
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Another Way to make it. 

Wuen you boil a leg of pork, or a good piece of beef, fave 
the liquor; when it is cold take off the fat; the next day boil 
a leg of mutton, fave the liquor, and when it is cold take off 
the fat, fet it on the fire, with two quarts of peas; let them 
boil till they are tender, then put in the pork. or beef liquor, 
with the ingredients as above, and let it boil till it is as thick 
as you would have it, allowing for the boiling again; then 
ftrain it off, and add the ingredients as above. You may make 
your foup of veal or mutton gravy (if you pleafe), that is accord- 
ing 4o your fancy. 

A Chefnut Soup. 

Take half a hundred of chefnuts, pick them, put them in 
an earthen pan, and fet them in the oven half an hour, or roaft 
them gently over a flow fire, but take care they do not burn ; 
then peel them, and fet them to ftew in a quart of good beef, 
veal, or mutton broth, till they are quite tender; in the mean 
time, take a piece or flice of ham, or bacon, a pound of veal, 
a pigeon beat to pieces, a bundle of fweet herbs, an onion, a 
little pepper and mace, and a piece of carrot, lay the bacon 
at the bottom of a ftew-pan, and lay the meat and ingredients 
at top; fet it over a flow fire till it begins to ftick to the pan, 
then put ina cruft of bread, and pour in two quarts of broth; 
Jet it boil foftly till one third is wafted, then {train it off, and 
add to it the chefnuts ; feafon it with falt, and let it boil till it 
is'wel] tafted, ew two pigeons in it, and fry a French roll 
crifp ; lay the roll in the middle of the difh, and the’ pigeons 
on each fide ; pour in the foup, and fend it away hot. 


Hare Soup. 

TAKE and cut a large hare into pieces, and put it into an 
earthen mug, with three blades of mace, two large onions, a 
little falt, a red herring, half a dozen large morels, a pint of 
yed wine, and three quarts of water; bake it three hours in a 
quick oven, and then ftraii it into a ftew-pan ; have ready 
boiled four ounces of French barley, and put in; juf fcald the 
liver and rub it through a fieve with a wooden fpoon ; put it 
into the foup, fet it over the fire, and keep it ftirring, but it 
muft not boil: fend it up with crifp bread in it. 


Soup à la Reine. 

TAKE ‘a pound of lean ham and cut it fmall, and put it at 
the bottom of a foup-pot; cut a knuckle of veal into pieces and 
put in, and an old fowl cut in pieees ; put three blades of mace, 
four onions, fix heads of celery, two turnips, one carrot, a 

bundle 
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bundle of {weet herbs wafhed clean ; putin half a pint of water, 
and cover it clofe, and fweat it gently for half an hour, but be 
careful it does not burn, for that will fpoil it; then pour in 
boiling water enough to cover it, and let it few till all the 
goodnefs is out, then ftrain it into a clean pan, and let it ftand 
half an hour to fettle, then {kim it well, and pour it off the 
fettlings into a clean pan; boil half a pint of cream and pour 
upon the crumb of a halfpenny roll, and let it foak well; take 
half a pound of almonds, blanch them and beat them in a 
mortar as fine as you can, putting now and then a little cream 
to keep them from oiling ; take the yolks of fix hard eggs and 
the roll and cream, and put to the almonds, and beat them 
up together in your broth; rub it through a fine hair fieve or 
cloth till“all the goodnefs jis rubbed through, and put it into a 
ftew-pan; keep ftirring: it tillät boils, and fkim off the froth 
as it rifes ; feafun with falt, and then pour itinto your tureen, 
with three flices of French roll crifped before the fire. 


To make Mutton-Broth. 


TAKE a neck of mutton about fix pounds, cut it in two, boil 
the fcrag in a gallon of water, fkim it well, then put in a little 
bundle of {weet herbs, an onion, and a good cruft of bread: let 
it boil an hour, then put in the other part of the mutton, takea 
turnip or two, fome dried marigolds, a few cives chopped fine, 
a little parfley chopped fmall, put thefe in about a quarter 
of an hour before your broth is enough; feafon it with falt 
or you may put in a quarter of a pound of barley or rice at 
firt. Some love it thickened with oatmeal and fome with bread, 
and fome love it feafoned with mace, inftead of fweet herbs and 
onion ; all this is fancy and different palates. If you boil tur- 
nips for fauce, do not boil all in the pot, it makes the broth 
too ftrong of them, but boil them in a fauce-pan. 


Beef- Brath. 


TAKE a leg of beef, crack the bone in two or three parts, 
wath it clean, put it into a pot with a gallon of water, {kimvit 
well, then put in two or three blades of mace, a little bundle 
of parfley, and a good cruft of bread; let it boil till the beef 
is quite tender, and the finews; toaft fome bread and cut 
it in dice, and put it in your ture¢n ; lay in the meat, ‘and 
pour the foup in. 


To make Scotch Barley- Broth, 


TAKE a leg of beef, chop it all to pieces, boil it in three 
gallons of water with a piece of carrot and a cruft of bread, till 
it is half boiled away ; then ftrain it off, and put it into the 
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pot again with half a pound of barley, four or five heads of 
celery wafhed clean and cut fmall, a large onion, a bundle of 
{weet herbs, a little parfley chopped {mall, and a few marigolds 5 
Jet this boil an hour: take a cock or a large fowl clean picked 
and wafhed, and put into the pot, boil it till the broth is quite 
good, then feafon with falt, and ‘end it to table with the fowl in 
the middle. This broth is very good without the fowl. Take 
out the onion and {weet herbs before you fend it to table. 

Some make this broth with a fheep’s head inftead of a Jeg of 
beef, and it is very good; but you muft chop the head all to 
pieces. The thick flank (about fix pounds to fix quarts of 
water) makes good broth; them put the barley in with the 
meat, firft fkim it well, boil it an hour very foftly, then put in 
the above ingredients with turnips and carrots clean fcraped and 
pared and eut into little pieces ; boil all together fofily till the 
broth is very good; then feafon it with falt, and fend it to 
table with the beef in the middle; turnips and carrots round, 
and pour the broth over all, 


To make Hodge- Podge. 


TAKE a piece of beef, fat and lean together, about a pound 
of veal, a pound of {crag of mutton, cut all into little pieces, 
fet it on the fire, with two quarts of water, an ounce of barley, 
an onion, a little bundle of {weet herbs, three or four heads of 
etlery wafhed clean and cut fmal], a little mace, two or three 
cloves, fome whole pepper, tied all in a muflin rag, and put ta 
the meat three turnips pared and cut in two, a large carrot 
{craped clean and cut in fix pieces, a little lettuce cut fmall, 
‘putit all in the pot and cover it clofe: let it ftew very foftly 
over a flow fire five or fix hours; take out the fpice, fweet 
herbs, and onion, and pour all into a foup dib, and fend it to 
table; firft feafon it with falt. Half a pint of green peas, when 
it is the feafon for them, is very good. If you let this boil faft, 


it will wafte too much; therefore you cannot do it too flow, if 
it does but fimmer, 


l Hodge- Podge of Mutton, 

TAKE a neck of mu:ton of about fix pounds, cut about two 
pounds of the beft end whole, cut the reft into chops, put them 
into a ftew-pan or little pot; put in two large onions whole, 
two heads of celery, four turnips whole, a carrot cut in pieces; 
a fmall favoy or cabbage, all wafhed clean; ftew it gently till 
you have drawn all the gravy out, but be fure it don’t burn ; put 
in about three quarts of boiling water, and let it ftew gently for 
three hours; put in a fpoonful of browning, and feafon it with 
falt; {kim off all the fat clean, Put your meat in a foup-dith, 

and 
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and put the herbs over, and pour the foup over all, Garnifly 
with toafted fippets. You put only the beft end in the difh, 
and leave out the chops. 


Partridge Soup. 

TAKE two large old partridges, fkin them and cut them inte 
pieces, with three or four flices of ham, a little celery, and 
three large onions cut in flices ; fry them in butter till they are 
brown ; be fure not to burn them; then put them to three 
quarts of boiling water, with a few pepper-corns, and a little 
falt; ftew it very gently for two hours, then {train ity and 
put fome flewed celery and fried bread. Serve it up hot in a 
tureen. 

To make Portable Soup. 

TAKE two legs of beef, of about fifty pounds weight, take 
off all the fkin and fat as well as you can, then take all the 
meat and finews clean from the bones, which meat put into a 
Jarge pot, and put to it eight or nine gallons of foft water; 
firft make it boil, then put in twelve anchovies, an ounce of 
mace, a quarter of an ounce of cloves, an ounce of whole pep- 
per black and white together, fix large onions peeled and cut 
in two, a little bundle of thyme, fweet marjoram, and winter- 
favory, the dry hard cruft of a two-penny loaf, ftir it all toge= 
ther and cover it clofe, lay a weight on the cover to keep it 
clofe down, and let it boil foftly for eight or nine hours, then 
uncover it and ftir it together ; cover it clofe again and let it 
boil till it is a very rich good jelly, which you will know by 
taking a little out now and then, and Jettihg it cool: when you 
think it is a thick jelly, take it off, ftrain it through a coarfe 
hair bag, and prefs it hard; then ftrain it through a hair fieve 
into a large earthen pan; when it is quite cold, take off the 
fcum and fat, and take the fine jelly clear from the fettlings at 
bottom, and then put the jelly into a large deep well-tinned 
ftew-pan; fet it over a ftove with a flow fire, keep ftirring it 
often, and take great care it neither fticks to the pan or burns: 
when you find the jelly very ftiff and thick, as it will be in 
lumps about the pan, take it out, and put it into large deep 
china cups, or well glazed earthen-ware. Fill the pan twos 
thirds full of water, and when the water boils fet it in your 
cups. Be fure no water gets into the cups, and keep the wa- 
ter boiling foftly all the time till you find the jelly is like a tiff 
glue; take out the cups, and when they are cool, turn out the 
glue into a coarfe new flannel; let it lay eight or nine hours, 
and then put it into the fun till it is quite hard and dry. Put it 
into tin boxes, with a piece of writing paper between each 
piece, and keep’them in a dry place. P 

When you ufe it, pour boiling water on it, and ftir it all 
the time iill it is melted: feafon with falt te your palate. A 

piece 
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piece as big as a large walnut will make a pint of water very 
rich; but as to that you are to make it as good as you pleafe ; 
if for foup, fry a French roll and lay it in the middle of the 
difh, and when the glue is diflolved in the water, give it a boil 
and pour it into a difh. If you choofe it for change, you may 
toil either rice or barley, vermicelli, celery cut fmall, or truffles 
er morels; but let them be very tenderly boiled in the water 
before you ftir in the glue, and then give it a boil all together. 
You may, when you would have'it very fine, add force-meat 
balls, eock’s-combs, or a palate boiled very tender, and cut 
into little bits; but it will be very rich and good without any 
of thefe ingredients. 

If for gravy, pour the boiling water-on to what quantity you 
think proper; and when it is diffulved, add what ingredients 
you pleafe, as in other fauces. This is only in the room of a 
rch good gravy. You may make. your fauce either weak or 
flrong, by adding more or lefs; or you may make it of veal, or 
ef mutton the fame way. 


To make an Ox Cheek Soup. 


First break the bones of an ox’ cheek, and wafh it in many 
waters, then lay it in warm water, throw in a little falt to fetch 
out the flime, wafh it out very well, then take a large tew- 
Yan, put two ounces of butter at the bottom, of the pan, and 
lay the flefh fide of the cheek down, add to it half a pound of a 
fhank of ham cut in flices, and four heads of celery, pull off 
the leaves, wafh the heads clean, and cut them in with three 
large onions, two carrots and one parfnip fliced, a few beets cut 
{nall, and three blades of mace, fet it over a moderate fire a 
quarter of an hour; this draws the virtue from the roots, which 
gives a pleafant ftrength to the gravy. 

A good gravy may be made by this method, with roots and 
butter, only adding a little browning to give it a pretty colour: 
when the head has fimmered a quarter of an hour, put to it fix 
cuarts of water, and let it tew till it is reduced to two quarts : 
y you would have it eat like foup, ftrain and take out the meat 
and other ingredients, and put in the white part of a head of 
celery cut in {mall pieces, with a little browning to make it a 
fine colour, take two.ounces of vermicelli, give it a fcald in the 
foup, and put the top of a French roll in the middle of a tus 
reen, and ferve it up. 


To make Almond Soup. 


TAKE a neck of veal, and the {crag-end of a-neck of mutton, 
chop them in {mall pieces, put them in a largetoffing-pan, cut 
in a turnip, with a blade or two of mace, and five quarts of 
water, fet it over the fire, and let it boil gently till it is reduced 
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to two quarts, ftrain it through a hair fieve into a clear pot, 
then put in fix ounces of almonds blanched and beat fine, half 
a pint of thick cream, and Cayenne pepper to your tafte, have 
ready three fmall French rolis, made for that purpofe, the fize 
of a {mall tea-cup; if they are larger they will not look well, 
and drink up too much of the foup; blanch a few Jordan al- 
monds, and cut them lengthways, ftick them round the edge of 
the rolls flantways, then ftick them all over the top of the rolls, 
and put them in the tureen; when difhed up pour the foup upon 
the rolls: thefe rolls look like a hedge-hog: fome French cooks 
give this foup the name of hedge-hog foup. 


To make a Tranfparent Soup. 

TAKE a leg of veal and cut off the meat as thin as you can 3 
when you have cut off all the meat clean from the bone, break 
the bone in fmall pieces, put the meat in a large jug, and the 
bones at top, with a bunch of fweet herbs, a quarter of an 
ounce of mace, half a pound of Jordan almonds blanched and 
beat fine, pour on it four quarts of boiling water, let it ftand all 
night by the fire covered clofe, the next day put it into a well- 
tinned fauce-pan, and let it boil flowly till it is reduced to two 
quarts; be fure you take the fcum and fat off as it rifes, all the 
time it is boiling ; {train it into a punch bowl, let it fettle for 
two hours, pour it into a clean fauce-pan clear from the fedi- 
ments, if any at the bottom; have ready three ounces of rice 
boiled in water; if you like vermicellj better, boil two ounces 5 
when enough, put it in and ferve it up. 


To make Brown Pottage. 

TAKE a piece of lean gravy-beef, and cut it into thin collops, 
and hack them with the back of a cleaver; have a ftew-pan 
over the fire with a piece of butter, a little bacon cut thin; let 
them be brown over the fire, and put in your beef, let it ftew 
till it be very brown; put in a little flour, and then have your 
broth ready, and fill up the ftew-pa»; put in two onions, a 
bunch of fweet herbs, cloves, mace, and pepper; Jet all ftew 
together an hour covered, then have your bread ready toafted 
hard to put in your difh, and ftrain fome of the broth to it 
through a five fieve ; put a fowl of fome fort in the middle, 
with a little boiled {pinage minced in it: garnifh your difh with 
boiled lettuces, fpinage, and lemon, 


To make White Barley Pottage, with a large Chicken in the iddle, 

First make your ftock with an old hen, a knuckle of veal, 
a fcrag-end of mutton, fome fpice, fweet herbs, and onions; 
boil all together till it be ftrong enough, then have your barley 


ready boiled very tender and white, and ftrain fome of it 
through 
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through a cullender; have your bread ready toafted in your 
dith, with fome fine green herbs, minced chervil, fpinage, for- 
rel; and put into your difh fome of the broth to your bread, 
herbs, and chicken, then barley ftrained and re-ftrained ; ftew 
all together in the difh a little while: garnifh your difh with 
boiled lettuces, fpinage, and lemon. 


Cri Ae ily 


PU SIOUN GS METES ec, 


(The Lent Chapter contains all the Puddings, &c. which are 
not in this; thole which are here are either entirely af meat, 
or have fuet or fome other ingredient in them, which pres 
vents their being included in the Lent Chapter.) 


Rules to be obferved in making Puddings, &c. 


1X5 boiled puddings, take great care the bag or cloth be very 
clean, not foapy, but dipped in hot water, and well floured, 
If a bread-pudding, tie it loofe; if a batter- pudding, tie it clofe ; 
and be fure the water boils when you put the pudding in, and 
you fhould move the puddings in the pot now and then, for fear 
they flick. When you make a batter-pudding, firt mix the 
flour well with a little milk, then put in the ingredients by de- 
grees, and it will be fmooth and not have lumps; but for a 
plain batter-pudding, the beft way is to itrain it through a 
coarfe hair fieve, that it may neither bave lumps nor the 
treadles of the eggs: and for all other puddings, ftrain the eggs 
when they are beat. If you boil them in wooden bowls, or 
China difhes, butter the infide before you put in your batter; 
and for all baked puddings, butter the pan er difb before the 
pudding is put in, , 


An Oat-Pudding to bake, 

OF oats decorticated take two pounds, and new milk enough 
to drown it, eight ounces of raifins of the fun ftoned, an equal 
quantity of currants neatly picked, a pound of fweet fuet finely 
fhred, fix new laid eggs well beat; feafon with nutmeg, beaten 
ginger, and falt; mix it all well together: it will make a better 
pudding than rice. 


To make a Calf’s- Foot Pudding. 
Taxe of calves feet one pound minced very fine, the fat 
and the brown to be taken eut, a pound and an half of fuet, 
pick 
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pisk off all the fkin and {hred it fmall, fix eggs, but half the 
whites, beat them well, the crumb of a halfpenny-roll grated, 
a pound of currants clean picked and wafhed, and rubbed in a 
cloth; milk, as much as will moilten it with the eggs, a hand- 
ful of flour, a little falt, nutmeg, and fugar, to feafon it to your 
tafte ; boil it nine hours with your meat; when it is done, lay 
it in your difh, and pour melted butter over it. It is very good 
with white wine and fugar in the butter. 


To make a Pith. Pudding. 

TAKE a quantity of the pith of an ox, and let it lie all night 
in water to foak out the blood; the next morning ftrip it out of 
the fkin and beat it with the back of a fpoon in orange-water 
till it is as fine as pap; then take three pints of thick cream and 
boil in it two or three blades of mace, a nutmeg quartered, a 
ftick of cinnamon; then ‘take half a pound of the beft Jordan 
almonds blanched in cold water, then beat them with a little of 
the cream, and as it dries put in more cream; and when they 
are all beaten, ftrain the cream from them to the pith; then 
take the yolks. of ten eggs, the white of but two, beat them 
very well and put them to the ingredients; take a {poonful of 
grated bread or Naples bifcuit, mingle all thefe together, with 
half a pound of fine fugar, and the marrow of four large bones, 
and a little falt; fill them in a fmall ox or hog’s guts, or bake 
in a difh, with a puff-pafte under it, and round the edges. 


To make a Marrow Pudding. 


TAKE a quart of cream or milk, and a quarter of a pound 
of Naples bifcuit, put them on the fire in a ftew-pan, and boil 
them up; then take the yolks of eight eggs, the whites of four 
beat up very fine, a little moift fugar, fome marrow chopped ; 
mix all well together, and put them on the fire, keep it ftirring 
till it is thick, then take it off the fire and keep ftirring it till it 
is cold ; when it is almoft cold, put in a fmal! glafs of brandy, one 
of fack, and a {poonful of orange-flower water; then have ready 
your difh rimmed with puff-pafte, put your ftuf in, fprinkle fome 
currants that have been well-wafhed in cold water and rubbed 
clean in a cloth, fome marrow cut in flices, and fome candied 
lemon, orange, and citron, cut in fhreds, and fend it to the 
oven ; three quarters of an hour will bake it: fend it ap hot. 


A boiled Suet-Pudding. 


Taxea.quart of milk, four fpoonfuls of flour, a pound of 
fuet fhred fmall, four eggs, one fpoonful of beaten ginger, a 
tea-fpoonful of falt; mix the eggs and flour wirh a pint of the 
milk very thick, and with the feafoning mix in the reft of the 

milk 
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milk and fuct. Let your batter be pretty thick, and boil it 
two hours. 


A boiled Plumb- Pudding. 


TAKE a pound of fuet cut in little pieces, not too fine, a 
pound of currants, and a pound of raifins ftoned, eight eggs, 
half the whites, half a nutmeg grated, and a tea-fpoonful of 
beaten ginger, a pound of flour, a pint of milk; beat the eggs 
firt, then half the milk, beat them together, and by degrees 
ftir in the flour, then the fuet, fpice, and fruit, and as much 
milk as will mix it well together very thick. Boil it five hours. 


A Hunting-Pudding. 

TAKE ten eggs, the whites of fix, and all the yolks, beat 
them up well with half a pint of cream, fix fpoonfuls of flour, 
one pound of beef fuet chopped fmall, a pound of currants well 
wafhed and picked, a pound of jar raifins floned and chopped 
fmall, two ounces of candied citron, orange, and lemon fhred 
fine, put two ounces of fine fugar, a fpoonful of rofe-water, 
a glafs of brandy, and half a nutmeg grated; mix all well toge- 
ther, tie it up ina cloth, and boil it four hours; be fure to put 
it in when the water boils, and keep it boiling all the time; 
turn it out into a difh, and garnifh with powder fugar. 


A Yorkfoire Pudding. 

TAKE a quart of milk and five eggs, beat them up well to- 
gether, and mix them with flour till it is of ‘a good pancake 
batter, and very fmooth; put in a little falt, fome grated nut- 
meg and ginger ; butter a dripping or frying pan and put it 
under a piece of beef, mutton, or a loin of veal that is roafting, 
and then put in your batter, and when the top fide is brown, 
cut it in fquare pieces, and turn it, and then let the under fide 
be brown; then put it in a hat difh as clean of fat as you can, 
and fend it to table hot, 


Vermicelli Pudding. 


_ TAKE a quarter of a pound of vermicelli, and boil it in a 
pint of milk till it is tender, witb a ftick of cinnamon, then 
take out the cinnamon, and put in half a pint of cream, a 
quarter of a pound of butter melted, a quarter of a pound of 
fugar, with the yolks of four eggs well beat; put it in a difh 
with or without pafte round the rim, and bake it three quarters 
of an hour; or if you like it, for variety, you may add half a 
pound of currants clean wafhed and picked, or a handful of 
marrow chopped fine, or both, 


A Steak 
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A Steak Pudding. 

MAKE a good cruft with fuet fhred fine with flour, and mix 
it up with cold water; feafon it with a little falt, and make it 
pretty ftiff; about two pounds of fuet to a quarter of a peck of 
flour: let your fteaks be either beef or mutton, well feafoned 
with pepper and falt, make it up as you do an apple-pudding, 
tie it in a cloth, and put it into the water boiling. If it bea 
large pudding, it, will take five hours; if a fmall one, three 
hours. This is the beft cruft for an apple-pudding. Pigeons 
eat well this way. 


Suet Dumplings. 

TAKE a pint of milk, fotr eggs, a pound of fuet, and a 
ae of currants, two tea-fpoonfuls of falt, three of ginger; 

rft take half the milk, and mix it like a thick batter, then put 
the eggs and the falt and ginger, then the reft of the milk by 
degrees, with the fuet and currants and flour, to make it like a 
light pafte: when the water boils, make them in rolls as big as 
a large turkey’s egg, with a little flour; then flat them, and 
throw them into boiling water; move them foftly, that they 
do not ftick together ; keep the water boiling all the time, and 
half an hour will boil them, 


Au Oxford Pudding. 

A QUARTER of a pound of bifcuit grated, a quarter of a 
pound of currants clean wafhed and picked, a quarter of a 
pound of fuet fhred fmall, half a large {poonful of powder fugar, 
a very little falt, and fome grated nutmeg; mix all well toge- 
ther, then take two yolks of eggs, and make it up in balls as 
big as a turkey’s egg: fry them in frefh butter of a fine light 
brown; for fauce, have melted butter and fugar, with a little 
fack or white wine. You muft mind to keep the pan fhaking 
about, that they may be all of a fine light brown, 


ee ee 


Obfervations on Pres. 


RAISED pies fheuld have a quick oven, and well clofed up, 
or your pie will fall in the fides; it fhould have no water put in 
till the minute it goes to the oven, it makes the cruft fad, and 
is a great hazard of the pie running. 


To make a very fine fweet Lamb or Veal Pie. 

SEASON your lamb with falt, pepper, cloves, mace, and nut- 
meg, all beat fine, to your palate: cut your lamb or veal into 
little pieces; make a good puff. pafte cruft, lay it into your difh, 

then 
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then lay in your meat, ftrew on it fome ftoned raifins and cure 
rants clean wafhed, and fome fugar ; then lay on it fome force- 
meat balls made fweet, and in the fummer fome artichoke- 
hottoms boiled, and fcalded grapes in the winter ; boil Spanith 
potatoes cut in pieces, candied citron, candied orange and le- 
mon-peel, and three or four blades of mace; put butter on the 
top, clofe up your pie, and bake it; have ready againit it comes 
out of the oven a caudle made thus: take a pint of white wine 
and mix in the yolks of three eggs, ftir it well together over 
the fire, one way all the time, till it is thick; then take it 
off, ftir in fugar enough to fweeten it, and fqueeze in the juice 
of alemon; pour it hot into your pie, and clofe it up again: 
fend it hot to tables 

A favoury Veal Pie. 

TAKE a breaft of veal, cut it into pieces, feafon it with 
pepper and falt, Jay it all into your cruft, boil üx or eight eggs 
hard, take only the yqks, put them into the pie here and there 
fill your difh almoft full of water, put on the lid, and bake it 
well, or you may put fome force meat balls in. 


To make a favoury Lamb or Veal Pie 


Make a good puff-pafte crut, cut your meat into pieces, 
feafon it to your palate with pepper, falt, mace, cloves, and 
nutmeg finely beat; lay it into your craft with a few lamb- 
ftones and fweetbreads feafoned as your meat, alfo fome oytters 
and force-meat balls, hard yolks of eggs, and tops of afparagus 
two inches long, firft beiled green; put butter all over the 
pie, put onthe lid, and fet it in aquick oven an hour and a 
half, and then have ready the liquor, made thus: take a pint of 
gravy, the oyfter-liquor, a gill of red wine, and a little grated 
nutmeg ; mix all together with the yolks of two or three eggs 
beat, and keep it. flirring one way all the time ; when it boils, 
pour it into your pie, put on -the lid again; fend it hot to 
table; you muft make liquor according to your pie. 


To make a Calf’s- Foot Pie. 

First fet your calf’s-feet on in a fauce-pan, in three quarts 
of water, with three or four blades of mace; let them boil 
foftly till there is about a pint and a half, then take out your 
feet, ftrain the liquor, and make a good Hitt ; cover your difh, 
then pick off the flefh from the bones, Jay half in the difh, ftrew 
half a pound of currants clean wafhed and picked over, and half 
a pound of raifins {toned ; lay on the reft of the meat, then fkim 
the liquor, fweeten it to the palate, and put in half a pint of 
white wine; pour it into the difh, put on your lid, and bake 


it an hour and a half, 
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To make an Olive Pie. 

Make your cruft ready, then take the thin collops of the 
beft end of a leg of veal, as many as you think will fill your pie, 
hack them with the back of a knife, and feafon them with falt, 
pepper, cloves, and mace: wafh over your collops with a bunch 
of feathers dipped in eggs, and have in readinefs a good handful 
of fweet herbs fhred fmall ; the herbs muft be thyme, parfley, 
and fpinage, the yolks of eight hard eggs minced, and a few 
oyfters parboiled and chopped, fome beef fuet fhred very fine ; 
mix thefe together, and ftrew them over your collops, then 
fprinkle a little orange-flower water over them, roll the collops 
up very clofe, and lay them in your pie, ftrewing the feafoning 
over what is left, put butter on the top, and clofe your pie; 
when it comes out of the oven, have ready fome gravy hot, 
with one anchovy diffolved in the gravy; pour it in boiling 
hot. You may put in artichoke-bottoms and chefnuts (if you 
pleafe), You may leave out the orange-flower water (if you do 
not like it). 

To feafon an Ege-Pie. 

Bort twelve eggs hard, and fhred them with one pound of 
beef fuet or marrow fhred fine; feafon them with a little cinna- 
mon and nutmeg beat fine, one pound of currants clean wafhed 
and picked, two or three {poonfuls of cream, and a little fack 
and rofe-water mixed all together, and fill the pie; when it 
is baked, ftir in half a pound of frefh butter, and the juice of a 
lemon. 

To make a Mutton-Pie. 

Take a loin of mutton, take off the fkin and fat of the in- 
fide, cut it into fteaks, feafon it well with pepper and falt to 
your palate; lay it into your cruft, fill it, pour in as much 
water as will almoft fill the difh ; then put on the cruft, and 
bake it well. 

A Beef-Steak Pie. 

Take fine rump-fteaks, beat them with a rolling-pin, then 
feafon them with pepper and falt, according to your palate; 
make a good cruft, lay in your fteaks, fill your difh, then pour 
in as much water as will half fill the difh; put on the cruft, 
and bake it well, 

A Ham-Pie. 

TAKE fome cold boiled ham and flice it about half an inch 
thick, make a good cruft, and thick, over the difh, and lay a 
layer of ham, fhake a little pepper over it, then tafte a large 
young fowl clean picked, gutted, wafhed, and finged; puta 
little pepper and falt in the belly, and rub a very little falt on 
the outfide ; lay the fowl tg ham, boil fome eggs te 
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putin the yolks, and cover all with ham, then {hake fome 
pepper on the bam, and put on the top-cruft ; ' bake it well, 
have ready when it comes out of the oven fome very rich beef 
gravy, enough to fill the pie; lay on the cruft again, and fend 
it to table hot: if you put two large fowls in, they will make 
a' fine pie; but that is according to your company, more or 
lefs; the larger the pie the finer the meat eats ; the cruft muft 
be the fame you make for a venifon-pafty; you fhould pour a 
little {trong gravy into the pie when you make it, juft to bake 
the meat, and then fill it up when it comes out. of the oven 5 
boil fome truffles and morels and put into your pie, which is a 
great addition, and fome frefh mufhrooms or dried ones. 


To make a Pigeon- Pie. ; 

MAKE a puff-pafte cruft, cover your difh, let your pigeons 
be very nicely picked and cleaned, feafon them with pepper and 
falt, and put a good piece of fine frefh butter, with pepper and 
falt in their bellies; lay them in your pans, the necks, giz- 
zards, livers, pinions, and hearts, Jay between, with the yolk 
of a hard egg and beef-fteak in the middle; put as much water 
as will almoft fill the difh, lay on the top-cruft and bake it well 5 
this is the beft way to make a pigeon-pie; but the French fill 
the pigeons with a very high force-meat, and lay force-meat 
balls round the infide, with afparagus-tops, artichoke-bottoms, 
‘mufhrooms, truffles and morels, and feafon high; but that is 
according to different palates, 


To make a Giblet-Pie. 

TAKE two pair of giblets nicely cleaned, put all but the 
livers into a fauce- pan ; with two quarts of water, twenty corns 
of whole pepper, three blades of mace, a bundle of fweet herbs, 
and a large onion; cover them clofe, and let them ftew very 
foftly till they are quite tender, then have a good cruft ready, 
cover your difh, jay a fine rump fteak at the bottom, feafoned 
with pepper and falt ; then Jay in your giblets with the livers, 
and ftrain the liquor they were ftewed in; feafon it with falc, 
and pour into your pie; put on the lid, and bake it an hour and 
a half. 

To make a Duck-Pie, 

Make a puff-pafte cruft, take two ducks, fcald them and 
make them very clean, cut off the feet, the pinions, the neck 
and head, all clean picked and fcalded, with the gizzards, livers 
and hearts; pick out all the fat of the infide, lay a cruft all 
over the difh, feafon the ducks with pepper and falt, infide and 
out, lay them in your difh, and the giblets at each end feafon- 
ed ; put in as much water as will almoft fill the pie, lay on the 
cruft, and bake it, but not too much, a 
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To make a Chicken-Pie, 

MAKE a puff-pafte cruft, take two chickens, cut them to 
pieces, feafon them with pepper and falt, a little beaten mace, 
Jay a force-meat made thus round the fide of the difh: take 
half a pound of veal, half a pound of fuet, beat them quite 
fine ina marble mortar, with as many crumbs of bread ; feafon 
it with a very little pepper and falt, an anchovy with the li- 
quor, cut the anchovy to pieces, a little lemon-peel cut very fine 
and fhred fmall, a very little thyme, mix all together with 
the yolk of an egg; make fome into round balls, about twelve, 
the reft lay round the difh ; lay in one chicken over the bottom 
of the difh, take two fweetbreads, cut them into five or fix 
pieces, lay them all over, feafon them with pepper and falt, 
{trew over them half an ounce of truffles and morels, two or 
three artichoke-bottoms cut to pieces, a few cock’s-combs, 
(if you have them,) a palate boiled tender and cut to pieces ; 
then lay on the other part of the chicken, put half a pint of 
water in, and cover the pie; bake it well, and when it comes 
out of the oven, fill it with good gravy, lay it on the cruft, 
and fend ic to table. 


To make a Chefpire Pork- Pie. 


TAKE aloin of pork, fkin it, cut it into fteaks, feafon it 
with falt, nutmeg, and pepper ; make a good cruft, Jay a layer 
of pork, then a large layer of pippins pared and cored, a little 
fugar, enough to fweeten the pie, then another layer of pork; 
put in half a pint of white wine, lay fome butter on the tops, 
and clofe your pie: if your pie be large, it will take a pint 
of white wine. 


To make a Devonfbire Squab-Pie. 

Maxe a good cruft, cover the difh all over, put at the bot- 
tom a layer of fliced pippins, then a layer of mutton-fteaks cut 
from the loin, well feafoned with pepper and falt, then another 
layer of pippins ; peel fome onions and flice them thin, lay a 
layer all over the apples, then a layer of mutton, then pippins 
and onions, pour in a pint of water; fo clofe your pie and 
bake it. 

To make an Ox-Cheek- Pie. 

First bake your ox-cheek as at other times, but not too 
much, put it in the oven over night, and then it will be ready 
the next day ; make a fine puff-pafte cruft, and let your fide 
and top-cruft be thick; let your difh be deep to hold a good 
deal of gravy, cover your difh with cruft, then cut off all the 
fiefh, kernels, and fat of the head, with the palate cut in pieces, 
cut the meat into little pieces as you do for ahafh, lay in the 
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meat, take an ounce of truffles and morels and throw them over 
the meat, the yolks of fix eggs boiled hard, a gill of pickled 
mufhrooms, or frefh ones are better (if you have them); put 
in a good many force-meat balls, a few artichoke- bottoms and 
afparagus-tops (if you have any); feafon your pie with pepper 
and falt to your palate, and fill the pie with the gravy it was 
baked in: if the head be rightly feafoned when it comes out 
of the oven, it will want very little more; puton the lid, and 
bake it, When the cruft is done your pie will be enough. 


To make a Shropfhire Pie. 

First make a good puff pafte cruft, then cut two rabbits 
to pieces, with two pounds of fat pork cut into little pieces ; 
feafon both with pepper and falt to your liking, then cover 
your difh with cruft and lay in your rabbits; mix the pork 
with them, take the livers of the rabbits, parboil them and beat 
them in a mortar, with as much fat bacon, a little fweet herbs, 
and fome oyfters (if you have them) ; feafon with pepper, falt, 
and nutmeg ; mix it up with the yolk of an egg, and make it 
into balls; lay them here and there in your pie, fome artichoke- 
bottoms cut in dice, and cock’s-combs (if you have them) ; 
grate a {mall nutmeg over the meat, then pour in half a pint 
of red wine, and half a pint of water ; clofe your pie, and 
bake it an hour and a half in a quick, but not too fierce, oven. 


To make a Yorkfhire Chriftmas-Pie. 

First make a good ftanding cruft, let the wall and bottom 
be very thick ; bone a turkey, a goofe, a fowl, a partridge, and 
a pigeon; feafon them all very well, take half an ounce of 
mace, half an ounce of nutmegs, a quarter of an ounce of 
cloves, and half an ounce of black pepper, all beat fine to- 
gether, two large fpoonfuls of falt, and then mix them toge- 
ther; open the fowls all down the back, and bone them; firft 
the pigeon, then the partridge; cover them; then the fowl, 
then the goofe, and then the turkey, which muft be large 5 
feafon them all well firt, and lay them in the cruft, fo as it will 
look only like ‘a whole turkey ; then have a hare ready cafed 
and wiped with a clean cloth; cut it to pieces, that is, joint 
it; feafon it, and lay it as clofe as you can on one fide ; on the 
other fide woodcocks, moor game, and what fort of wild fowl 
be can get; feafon them well, and Jay them clofe; put at 
eaft four pounds of butter into the pie, then lay on your lid, 
which muft be a very thick one, and let it be well baked ; it 
mutt have a very hot oven, and will take at leaft four hours. 

This cruft will take a bufhel of flour. In this chapter you 
will fee how to make it. Thefe pies are often fent to London in 
% box, as prefents ; therefore the walls muft be well built. 
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To make a Goofe-Pie. 


HALF a peck of flour will make the walls of a goofe-pie, 
made as in the receipts for cruft: raife your cruft juft big 
enough to hold a large goofe; firft have a pickled dried tongue 
boiled tender enough to peel, cut off the root, bone a goofe 
and a large fowl; take a quarter of an ounce of mace beat 
fine, a large tea-fpoonful of beaten pepper, three tea-fpoonfuls 
of falt; mix all together, feafon your fowl and goofe with it, 
then lay the fowl in the goofe, and tongue in the fowl, and the 
goofe in the fame form as if whole; put half a pound of butter 
on the top, and lay on the lid. This pie is delicious, either hot 
or cold, and will keep a great while: a flice of this pie cut down 
acrofs makes a pretty little fide-dith for fupper. 


To make a Venifon-Pafty. 

TAKE a neck and breaft of venifon, bone it, feafon it with 
pepper and falt according to your palate; cut the breaft in two 
or three pieces, but do not cut the fat off the neck if you can 
help it ; lay in the breaft and neck-end firft, and the beft end of 
the neck on the top, that the fat may be whole ; make a good 
rich puff-pafte cruft, and rim your difh, then lay in your veni- 
fon, put in half a pound of butter, about a quarter of a pint of 
water, then put a very thick pafte over, and ornament it in any 
form you pleafe with leaves, &c. cut in palite, and let it be baked 
three hours in a very quick oven; put a fheet of buttered paper 
aver it to keep it from fcorching. In the mean time fet on the 
bones of the venifon in two quarts of water, with two or three 
blades of mace, an onion, a little piece of cruft baked crifp and 
brown, a little whole pepper; cover it clofe, and Jet it boil 
foftly over a flow fire till above half is wafted, then ftrain it off ; 
when the pafty comes out of the oven, lift up the lid and pour 
in the gravy. 

When your venifon is not fat enough, take the fat of a loin 
of mutton, fteeped in a little rape-vinegar and red wine twenty- 
four hours, then lay it on the top of the venifon, and clofe your 
pafty. It isa wrong notion of fome people to think venifon çan- 
not be baked enough, and will firft bake it in a falfe cruft, and 
then bake it in the pafty ; by this time the fine favour of the 
venifon is gone: no; if you want it to be very tender, wafh 
it in warm milk and water, dry it in clean cloths till it is very 
dry, then rub it all over with vinegar, and hang it in the air 
keep it as long as you think proper, it will keep thus a fort- 
night good ; but be fure there be no moiftnefs about it, if there 
is, you muft dry it well and throw ginger over it, and it will 
keep along time; when you ufe it, juft dip it in lukewarm 
water, and dry it; bake it in a quick oven: if it is a large 
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pafty, it will take three hours ; then your venifon will be tender, 
and have all the fine flavour : the fhoulder makes a pretty pafty, 
boned and made as above with the mutton fat. 

A loin of mutton makes a fine pafty: take a large fat loin 
of mutton, let it hang four or five days, then bone it, leaving 
the meat as whole as you can; lay the meat twenty-four hours 
in half a pint of red wine and half a pint of rape-vinegar; 
then take it out of the pickle, and order it as you do a patty, 
and boil the bones in the fame manner, to fill the pafty, when 
it comes out of the oven. 


To make a Calf’s-Head Pie. 

CLEANSE your head very well, and boil it till it is tenders 
then carefully take off the flefh as whole as you can, take out 
the eyes, and flice the tongue; make a gaod puff-pafte cruft, 
cover the difh, lay on your meat, throw over it the tongue, lay 
the eyes cut in two at each corner ; feafon it with a very little 
pepper and falt, pour in half a pint of the liquor it was boiled 
in, lay a thin top-cruft on and bake it an hour in a quick oven ; 
in the mean time boil the bones of the head in two quarts of 
liquor, with two or three blades of mace, half a quarter of an 
ounce of whole pepper, a large onion, and a bundle of fweet 
herbs; let it boil till there is about’a pint, then ftrain it off, 
and add two fpoonfuls of catchup, three of red wine, a piece 
of butter as big as a walnut, rolled in flour, half an ounce of 
truffes and morels ; feafon with falt to your palate; boil it, and 
have half the brains boiled with fome fage; beat them, and 
twelve leaves of fage chopped fine, ftir all together, and give it a 
boil; take the other part of the brains, and beat them with 
fome of the fage chopped fine, a little lemon-peel minced fine, 
and half a fmall nutmeg grated ; beat it up with an egg, and fry 
it in little cakes of 2 fine light brown; boil fix eggs hard, take 
only the yolks; when your pie comes out of the oven take off 
the lid, lay the eggs and cakes over it, and pour the fauce all 
over ; fend it to table hot without the lid. This is a fine difh ; 
you may put in it as many fine things as you pleafe, but it 
wants no addition. 

To make a Tort, 

First make a fine puff-palte, cover your difh with the 
cruft, make a good force-meat thus : take a pound of veal and 
a pound of beef-fuet, cut them fmall, and beat them fine in a 
mortar ; feafon it with a {mall nutmeg grated, a little lemon- 
peel fhred fine, a few {weet herbs, not too much, a little pep- 
per and falt, juft enough to feafon it, the crumb of a penny-loaf 
rubbed fine ; mix it up with the yolk of an egg, make one 
third into balls, and the reft lay round the fides of the dik ; 
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get two fine large veal fweetbreads, cut each into four pieces ; 
two pair of lamb’s-ftones, each cut in two; twelve cock’s- 
combs, half an ounce of truffles and morels, four artichoke- 
bottoms, cut each into four pieces, 4 few afparagus tops, fome frefh 
mufhrooms and fome pickled, put all together ia your difh; lay 
firft your fweetbreads, then the artichoke-bottoms, then the 
cock’s-combs, then the truffles and morels, then the afparagus, 
then the mufhrooms, and then the force-meat balls ; feafon the 
fweetbreads with pepper and falt; fill your pie with water and 
put on the cruft; bake it two hours, 


To make Mince- Pies the bef Way. 


TAKE three pounds of fuet fhred very fine, and chopped as 
fmall as poffible ; two pounds of raifins ftoned and chopped as 
fine as poffible ; two pounds of currants nicely picked, wafhed, 
rubbed, and dried at the fire; half a hundred of fine pippinsy 
pared, cored, and chopped fmall; half a pound of fine fugar 
pounded fine; a quarter of an ounce of mace, a quarter of an 
ounce of cloves, two large nutmegs, all beat fine; put all to- 
gether into a great pan, and mix it well together with half a 
pint of brandy, and half a pint of fack ; put it down clofe in a 
ftone pot, and it will keep good four months. When you 
make your pies take a little dilh, fomething bigger than a foup- 
plate, lay a very thin cruft all over it, lay a thin layer of meat, 
and then a thin layer of citron cut very thin, then a layer of 
mince-meat, and a layer of orange-peel cut thin, over that a 
little meat, fqueeze half the juice of a fine Seville orange or 
lemon, Jay on your cruft and bake it nicely. Thefe pies eat 
finely cold, If you make them in little patties, mix your meat 
and {weetmeats accordingly : if you choofe meat in your pies, 
parboil a neat’s-tongue, peel it, and chop the meat as fine as 
poffible, and mix with the reft; or two pounds of the infide 
of a firloin of beef boiled: but you muft double the quantity 
of fruit when you ufe meat, 


Mince. Pies excellent. 

TAKE about a pound of very tender beef, two pounds of 
fuet, and about two pounds of currants; cloves and mace to 
your tafte ; lemon-peel and the juice of two good lemons, 
white wine and red fufficient to moiften the meat; add fome 
chopped nonpareils, and {weetmeats (if you pleafe) 5’ beat the 
fpice with a little falt, and fweeten with moift fugar to your 
tahte. 

Tort de Moy. 

Make puff-pafte and lay-round your difh, tben a layer of 

bifcuit and a layer of butter and marrow, and then a layer i 
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all forts of fweetmeats (or as many as you have), and fo do till 
your difh is full; then boil a quart of cream and thicken it 
with four eggs, and a fpoonful of orange-flower water; fweeten 
it with fugar to your palate, and pour over the reft; half an 
hour will bake it. 


To make Orange or Lemon Tarts. 


Take fix large lemons and rub them very well with falt, 
and put them for two days in water, with a handful of falt in 
it; then change them into frefh water every day (without falt), 
for a fortnight, then boil them for two or three hours till they 
are tender, then cut them into half-quartexs, and then cut them 
three-corner ways, as thin as you can; take fix pippins pared, 
cored and quartered, and a pint of fair water: let them boil 
till the pippins break; put the liquor to your orange or lemon, 
and half the pulp of the pippins well broken and a pound of 
fugar ; boil thefe together a quarter of an hour, then put it in 
a gallipot, and fqueeze an orange in it; if it be a lemon tart, 
{queeze a lemon; two fpoonfuls is enough for a tart. Your 
patty-pans muft be fmall and fhallow : put fine puff-palte, and 
very thin; a little while will bake it. Juft as your tarts are 
going into the oven, with a feather or brufh do them over with 
melted butter, and then fift double refined fugar over them ; and 
this is a pretty iceing on them. 


To make different Sorts of Tarts. 

If you bake in tin patties butter them, and you muft put a 
little cruft all over, becaufe of the taking them out; if in China 
or glafs, no cruft but the top one; Jay fine fugar at the bottom, 
then your plums, cherries, or any other fort of fruit, and fugar 
at top; then put on your lid, and bake them in a flack oven, 
Mince-pies muft be baked in tin patties, becaufe of taking them 
out, and puff-pafte is beft for them ; for {weet tarts the beaten 
cruft is beft; but as you fancy. Apple, pear, apricot, &c, 
make thus: apples and pears, pare them, cut them into quar- 
ters, and core them; cut the quarters acrols again, fet them 
on in a fauce-pan with juft as much water as will barely cover 
them, let them fimmer on a flow fire juk till the fruit is ten- 
der ; put a good piece of lemon-peel in the water with the fruit, 
then have your patties ready ; lay fine fugar at bottom, then 
your fruit, and a little fugar at top; that you muft put in at 
your difcretion ; pour over each tart atea-fpoonful of lemon- 
juice, and three tea-fpoonfuls of the liquor they were boiled in; 
put on your lid, and bake them in a flack oven. Apricots do the 
fame way, only do not ufe lemon, 


As 


MADE PLAIN AND EASY. 201 


As to preferved tarts, only lay in your preferved fruit, and 
put a very thin cruft at‘top, and let them be baked as little as 
poffible ; but if you would make them very nice, have a large 
patty the fize you would have your tart; make your fugar 
cruft, roll it as thick as a halfpenny, then butter your patties 
and cover it; fhape your upper cru on a hollow thing on 
purpofe, the fize of your patty, and mark it with a marking- 
iron for that purpofe, in what fhape you pleafe, to be hollow 
and open to fee the fruit through; then bake your cruftin a 
very flack oven, not to difcolour it, but to have it crifp; 
when the cruft is cold, very carefully take it out, and All it 
with what fruit you pleafe, lay on the lid, and it is done; 
therefore if the tart is not eat, your fweetmeat is not the 
worfe, and it looks genteel. 


Pajie for Tarts. 
One pound of flour, three quarters of a pound of butter; 
mix up together, and beat well with a rolling-pin, 


Another Pafle for Tarts. 
HALF a pound of butter, half a pound of flour, and half a 
pound of fugar; mix it well together, and beat it with a roll- 
ing-pin well, then roll it out thin. 


Puff- Pafe. 

TAKE a quarter of a peck of flour, rub in a pound of 
butter very fine, make it up in a light pafte with coid-water, 
juft ftiff enough to work it up ; then toll it up about as thick 
as a crown-piece, put a layer of butter all over; fprinkle ona 
little four, double it up, and roll it out again ; double it, and 
roll it three times; then it is fit for all forts of pies and tarts 
that require a puff-pafte. 


A good Cruft for great Pies. 

To a peck of flour add the yolks of three eggs, then boil 
fome water, and put in half a pound of fried fuet, and a pound 
and a half of butter; fkini off the butter and fuet, and as 
much of the liquor as will make a light good cruft; work 
it up well, and roll it out. 


A flanding Cruft for great Pies. 


TAKE a peck of flour, and fix pounds of butter boiled in 

a gallon of water ; {kim it off into the flour, and as little of 

the liquor as you can; work it up well into a pafte, then pull 

it into pieces till it is cold ; then make it up into what form you 
will have it; this is fit for the walls of a goofe. pie. 

A cold 


202 THE ART OF COOKERY 


A cold Cruft. 
To three pounds of flour, rub in a pound and half of butter, 
brezk in two eggs, and make it up with cold water, 


A dripping Crufi.. 

TAKE a pound and a half of beef-dripping, boil it in water, 
{train it, then let it ftand to be cold, and take off the hard fat; 
fcrape it, boil it fo four or five times; then work it well up 
into‘three pounds of flour as fine as you can, and make it up 
up into pafte with cold water. It makes a very fine cruft, 


A Cruft for Cuftards. 

Take half a pound of flour, fix ounces of butter, the yolks 
of two eggs, three fpoonfuls of cream ; mix them together, and 
let them ftand a quarter of an hour, then work it up and down 
and roll it very thin. 


Pafte for Crackling Cruft. 

Brancu four handfuls of almonds, and throw them into 
water, then dry them in a cloth, and pound them in a mortar 
very fine, with a little orange-flour water and the white of an 
egg; when they are well pounded, pafs them through a coarfe 
hair-fieve, to clear them from all the lumps or clods; then 
fpread it on a difh till it is very pliable ; Jet it ftand for a while, 
then roll out a piece of the under cruft, and dry it in the oven 
on the pie-pan, while other paftry- works are making; as knots, 
cyphers, &c. for garnifhing your pies, 


An Hottentot Pie. 

Boir and bone two calf’s feet, clean very well a calf’s chit- 
terling, boil it and chop it fmall, take two chickens and cut 
them up as for eating, put them in a ftew-pan with two {weet- 
breads, a quart of veal or mutton gravy, half an ounce of mo- 
yels, Cayenne pepper and falt to your palate, ftew them all to- 
gether an hour over a gentle fire, then put in fix force-meat 
balls that have been boiled, and the yolks of four hard eggs, 
and put them in a good raifed cruft that has been baked for it, 
firew over the top of your pie a few green peas boiled as for 
eating; or peel and cut fome young green brocoli ftalks about 
the fize of peas, give them a genile boil, and ftrew them over 
the top of your pie, and fend it up hot without a lid, the fame 
way as the French pie, 


A Brides Pie. 
Boi ‘two calf’s feet, pick the meat from the bones, and 


chop it very fine, fhred fmall one pound of beef fuet, and 
a pouid 
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a pound of apples, wafh and pick one pound of currants very 
fmal!, dry them before the fire, ftone and chop a quarter of a 
pound of jar raifins, a quarter of an ounce of cinnamon, the 
fame of mace and nutmeg, two ounces of candied citron, two 
ounces of candied lemon cut thin, a glafs of brandy and one of 
champagne, put them in a China difh with a rich puff pafte 
over it, roll another lid and cut it.in leaves, flowers, figures, 
and put a glafs ring in it. 


A Thatched Houfe Pie. 

TAKE an earthen difh that is pretty deep, rub the infide 
with two ounces of butter, then fpread over it two ounces of 
vermicelli, make a good puff-pafte, and roll it pretty thick, and 
lay it on the difh; take three or four pigeons, feafon them very 
well with pepper and falt, and put a good lump of butter 
in them, and lay them in the difh: with the breat down, and 
put a thick lid over them, and bake it in a moderate oven; 
when enough, take the difh you intend for it and turn the pie 
on to it, and the vermicelli will appear like thatch, which gives 
it the name of thatched houfe pie. It is a pretty fide or corner 
dilh for a large dinner, or a bottom for a fupper. 


To make a French Pie. 

To two pounds of flour put three quarters of a pound 
of butter, make it into a pafte, and raife the walls of the pie, 
then roll out fome pafte thin as for a lid, cut it into vine leaves, 
or the figures of any moulds you have, if you have no moulds, 
you may make ufe of a crocran, and pick out pretty fhapes, 
beat the yolks of two eggs and rub the outfide of the walls 
of the pie with it, and lay the vine leaves or fhapes round the 
walls, and rub them over with the eggs, fill the pie with the 
bones of the meat to keep the fteam in, that the crut may be 
well foaked ; ‘it is to go to table without a lid. 

Take a calf’s head, wath and clean it well, boil it half an 
hour, when it is cold cut it in thin flices and put it ina toffing- 
pan, with three pints of veal gravy and three fweet-breads cut 
thin, and let it ftew one hour, with half an ounce of morels, 
and half an ounce of truffles, then have ready two calves feet 
boiled and boned, cut them in {mall pieces and put them into 
your toffing-pan, with a fpoonful of lemon pickle and one of 
browning, Cayenne pepper, and a little falt; when the meat is 
tender thicken the gravy a little with flour and butter, ftrain it 
and put in a few pickled mufhrooms, but frefh ones if you can 
get them ; put the meat into the pie you took the bones out, 
and lay the niceft part at the top, have ready a quarter of an 
hundred of afparagus-heads, ftrew them over the top of the 
pie and ferve it up, 


A favoury 
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A favoury Chicken Pie. 

Let your chickens be fmall, feafon them with mace, pep- 
per, and falt, put.alump of butter into every one of them, 
Jay them in the difh with the breafts up, and lay a thin flice of 
bacon over them, it will give them a pleafant flavour, then put 
in a pint of ftrong gravy, and make a good puff-pafte, lid it 
and bake it in a moderate oven: French cooks generally put 
morels and yolks of eggs chopped fmall. 


Egg and Bacon Pie to eat cold. 
STEEP a few thin flices of bacon all night in water to take 
out the falt, lay your bacon in the difh, beat eight eggs, with 
a pint of thick cream, put in a little pepper and falt, and pour 


it on the bacon, lay over it a good cold pafte, bake it a day be- 
fore you want it in a moderate oven. 


To make a Pork Pie. 

Take from a Join, neck, or any nice part, an equal quan- 
tity of fat and lean pork, cut it into pieces the fize of a crown 
piece; fhred fome onion and apple not very fmall, feafon 
the meat with Cayenne, white pepper, falt, and dried fage, 
Jay in your difh a-layer of feafoning, and one of meat, alternate- 
ly till filled, then add fome lumps of butter, and put on the 
Jid: you may make a raifed pie, 


To make favoury Patties. 

TAKE one pound of the infide of a cold loin of veal, or the 
fame quantity of cold fowl, that have been either boiled or 
roafted, a quarter of a pound of beef-fuet, chop them as fmall as 
pofible, with fix or eight fprigs of parfley, feafon them well with 
half a nutmeg grated fine, pepper and falt, put them in a tofiing- 
pan with half a pint of veal gravy, thicken the gravy with a 
little flour and butter, and two fpoonfuls of cream, and fhake 
them over the fire two minutes, and fill your patties. You 
muft make your patties thus: raife them of an oval form, and 
bake them as for cuftards, cut fome long narrow bits of pafte 
and bake them on a dufting box, but not to go round, they are 
for handles ; fill your patties when quite hot with the meat, 
then fet your handles a-crofs the patties; they will look like 
bafkets if you have nicely pinched the walls of the patties, when 
you raifed them ; five will be a difh; you may make them with 
fugar and currants inftead of parfley. 

Commen Patties, 
TAKE the kidney part of a very fat loin of veal, chop the 
kidney, veal, and fat very fmall all together, feafon it with 


mace, 
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mace, pepper, and falt to your tafte, raife little patties the fize 
of a tea-cup, fill them with your meat, put thin lids on them, 
bake them very crifp; five is enough for a fide difh. 


To make fine Patties. 

SLICE either turkey, houfe-lamb, or chicken, with an equal 
quantity of the fat of lamb, Join of veal, or the infide of a fir- 
loin of beef, a little parfley, thyme, and lemon-peel fhred, 
put it all in a marble mortar and pound it very fine, feafon it 
with white pepper and falt, then make a fine puff-pafte, roll it 
out in thin fquare fheets, put the force-meat in the middle, co- 
ver it over, clofe them all round, and cut the pafte even: juft 
before they go into the oven wafh them over with: the yolk of 
an egg, and bake them twenty minutes in a quick oven; have 
ready a little white gravy feafoned with pepper, falt, and a little 
fhalot, thickened up with a little cream or butter; 2s foon as 
the patties come out of the oven, make a hole in the top and 
pour in fome gravy; you muft take care not to put too much 


gravy in, for fear of its running out at the fides, and fpoiling 
the patties. 


CHAIPI XIV: 
For LENT, or a FAST DINNER. 
A Number of good Difhes which may be made ufe of at any other 


Time. 


(Though Lent is not kept fo ftrictly as it was in former times, 
the receipts in this chapter are kept together, for the conve- 
nience of thofe perfons who may, by being near the fea-coaft, 
or in the country at a diftance from market towns, find it 
eafier to get fifh and vegetables than meat whenever they 
want it: at the fame time, all the difhes in the chapter are 
ufeful and elégant, fit for any table, and good without 
being too expeniive. ) 


A Peas Soup. 

Ber a quart of fplit-peas in a gallon of water; when they 
are quite foft put in half a red herring, or two anchovies, 

a good deal of whole pepper, black and white, two or three 
blades of mace, four or five cloves, a bundle of fweet herbs, @ 
large onion, and the green tops of a bunch of celery, a good 
bundle of dried mint, cover them clofe, and Jet them boil foftly 
till there is about two quarts ; then ftrain it off, and have ready 
the white part of the celery wafhed clean and cut fmall, and 
3 ftewed 
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ftewed tender in a quart of water, fome fpinage picked and 
wathed clean put to the celery; let them ftew till the water is 
quite wafted, and put it to your foup. 

Take a French roll, take out the crumb, fry the cruft brown 
in a little frefh butter; take fome fpinage, ftew it in a little 
butter after it is boiled, and fill the roll; take thé crumb, cut 
it in pieces, beat it in a mortar with a raw egg, a little fpinage, 
and alittle forrel, a little beaten mace, a little nutmeg, and an 
anchovy ; then mix it up with your hand, and roll them into 
balls with a little flour, and cut fome bread into dice, and fry 
them crifp ; pour your foup into your difh, put in the balls and 
bread, and the roll in the middle. Garnifh your difh with fpi- 
nage. If it wants falt, you muft feafon it to your palate: rub 
in fome dried mint. 


A Green Peas Soup. 

TAKE a quart ofi old green peas, and boil them till they are 
quite tender as pap, in a quart of water; then ftrain them 
through a fieve, and boil a quart of young peas in that water. 
In the mean time put, the old peas into a fieve, pour half a 
pound of melted butter over them, and ftrain them through the 
fieve with the back of a fpoon, till you have got all the pulp: 
when the young peas are boiled enough, add the pulp and. but- 
ter to the young peas and liquor; ftir them together till they 
are {mooth, and feafon with pepper and falt: you may fry 
a French roll, and let it fwim in the difh. If you like it, boil 
a bundle of mint in the peas. 


Another Green Peas Soup. 

TAKE a quart of green peas, boil them in a gallon of water, 
with a bundle of mint, and a few {weet herbs, mace, cloves, 
and whole pepper, till they are tender; then ftrain them, liquor 
and all, through a coarfe fieve, till the pulp is ftrained; put 
this liquor into a fauce-pan, put to it four heads of celery clean 
wafhed and cut fmall, a handful of fpinage clean wafhed and 
cut fmall, a lettuce cut fmali, a fine leek cut fmall, a quart of 
green peas, a little falt; cover them and let them boil very 
foftly till there is about two quarts, and that the celery is ten- 
der ; then fend it to table. 

Juft before you fend up your foup, put in half a pint of fpi- 
Rage juice into it; but do not let it boil after. 


Soup Meagre. 
TAKE half a pound of butter, put it into a deep ftew-pan, 
fhake it about, and let it ftand till-it has done making a noife ; 
then have ready fix middling onions peeled and cut fmall, throw 


them in and fhake them about; take a bunch of celery clean 
wafhed 
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wafhed and picked, cut it in pieces half as Jong as your finger, 
a large handful of fpinage clean wafhed and picked, a good let- 
tuce clean wathed, if you have it, and cut {mall, a little bundle 
of parfley chopped fine; fhake all this well together in the pan 
for a quarter of an hour, then fhake in a little flour, ftir all to- 
gether, and pour into the ftew-pan two. quarts of boiling water : 
take a handful of dry hard cruft, throw in a tea-fpoonful of 
beaten pepper, three blades of mace beat fine, ftir all together, 
and let it boil foftly for half an hour ; then take it off the fire, 
and beat up the yolks of two eggs and ftir in, and one fpoonful 
of vinegar; pour it into the foup-difh and fend it to table. If 
you have any green peas, boil half a pint in the foup for change. 


To make an Onion-Soup. 

Take half a pound of butter, put it in a ftew-pan on the fire, 
fet it all melt, and boil it till it has done making any noife ; 
then have ready ten or a dozen middling onions peeled and cut 
fmal], throw them into the butter and let them fry a quarter of 
an hour; then fhake in a little flour, and ftir them round ; 
fhake your pan, and let them do a few minutes longer; then 
pour in a quart or three pints of boiling water, ftir them round ; 
take a piece of upper cruĝ, the ftaleft bread you have, aboutyaw 
big as the top of a penny-loaf cut fmall, and throw it in; fea- 
fon with falt to your palate; let it boil ten minutes, ftirring it 
often: then take it off the fire, and have ready the yolks of two 
eggs beat fine, with half a fpoonful of vinegar; mix fome of 
the foup with them, then ftir it into your foup and mix it well, 
and pour it into your difh. This is a delicious difh, 


To make an Eel Soup. 


Take eels, according to the quantity of foup you would 
make, (a pound will make a pint of good foup,) fo, to every 
pound of eels put a quart of water, acruft of bread, two or 
three blades of mace, a little whole pepper, an onion, and a 
bundle of fweet herbs; cover them clofe and let them boil till 
half the liquor is wafted, then ftrain it, and toaft fome bread, 
cut it fmall, lay the bread into the difh, and pour in your foup: 
if you have a ftew-hole, fet the difh over it for a minute, and 
fend it to table. If you find your foup not rich enough, you 
muft let it boil till it is as {trong as you would have it. You 
may make this foup as rich and good as if it was meat. You 
may add a piece of carrot to brown it, 


To make a Craw Fifh Soup. 
TAKE a carp, a large eel, half a thornback, cleanfe and wafh 
them clean, put them into a fauce-pan, or little pot, put to 
14 them 
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them a gallon of water, the cruft of a penny-loaf; fkim them 
well, feafon it with mace, cloves, whole pepper, black and 
white, an onion, a bundle of fweet herbs, fome parfley, a piece 
of ginger, let them boil by themfelves clofe covered; then take 
the tails of half a hundred craw-fifh, pick out the bag, and all 
the woolly parts that are about them, put them into a fauce-pan 
with two quarts of water, a little falt, a bundle of {weet herbs 5 
let them ftew foftly, and when they.are ready to boil, take out 
the tails, and beat all the other part of the craw-fith with the 
fhells, and boil in the liquor the tails you took out, with a blade 
of mace, till it comes to about a pint, ftrain it through a clean 
fieve, and add it to the fith boiling; let all boil foty till there 
is about three quarts ; then ftrain it off through a coarfe fieve, 
put it into your pot again, and if it wants falt you muft put 
fome in, and the tails of the craw-fifh ; beat the live fpawr of 
a hen lobfter very fine, and put in to give it a colour: take a 
French roll, and fry it crifp, and add to it; let them ftew all 
together for a quarter of an hour: you may ftew a carp with 
them ; pour your foup into your difh, the roll fwimming in the 
middle. 

When you have a carp, there fhould be a roll on each fide. 
Garnifh your difh with craw-fifh. If your craw-fith will not lie 
on the fides of your difh, make a little pafte, and lay round the 
rim, and lay the fifh on that all round the difh. 

Take care that your foup be well feafoned, but not too high. 


To make a Muffel-Soup. 

Ger a hundred of muffels, wath them very clean, put them 
into a ftew-pan, cover them clofe; Jet them ftew till they 
open, then pick them out of the shells, ftrain the liquor through 
a fine lawn fieve to your muffels, and pick the beard or crab 
out, if any. 

Take a dozen craw-fifh, beat them to mafh, with a dozen of 
almonds blanched and beat fine, then take a {mall parfnip and a 
carrot fcraped and cut in thin flices, fry them brown with a 
little butter: tben take two pounds of any frefh fifh, and boil 
in a gallon of water, with a bundle of fweet berbs, a large 
onion ftuck with cloves, whole pepper, black and white, a 
lite parfley, a little piece of horfe-radifh, and falt the muffel- 
liquor, the craw-fifh, and almonds; let them boil till half is 
wafted, then ftrain them through a fieve, put the foup into a 
fauce-pan ; put in twenty of the muffels, a few mufhrooms, and 
truffles cut fmall, and a leek wafhed and cut very {mall ; take two 
French rolls, take out the crumb, fry it brown, cut it into little 
pieces, put it into the foup; let it boil all together for a quarter 
of an hour, with the fried carrot and parfnip ; in the mean while 
take the cruft of the rolls fried crifp; take half a hundred of the 


muflels, 
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tauffels, a quarter of a pound of- butter, a fpoonful of water, 
fhake in a little flour, fet them on the fire, keeping the fauce- 
pan fhaking all the time till the butter is melted ; feafon it with 
pepper and falt, beat the yolks of three eggs, put them in, ftir 
them all the time for fear of curdling, grate a little nutmeg ; 
when it is thick and fine, fill the rolls, pour your foup into the 
difh, put in the rolls, and lay the reft of the muflels round the 
rim of the difh, 


To make a Scate or Thornback Soup. 

TAKE two pounds of fcatg or thornback, fkin it and boil it 
in fix quarts of water; when it is enough, take it up, pick off 
the flefh and lay it by; put in the bones again and about two 
pounds of any frefh filh, a very little piece of Jemon-peel, a 
bundle of fweet herbs, whole pepper, two or three blades of 
mace, a little piece of horfe-radifh, the cruft of a penny-loaf, 
a little parfley ; cover it clofe, and let it boil till there is about 
two quarts, then ftrain it of, and add an ounce of vermicelli, 
fet it on the fire and let it boil foftly; in the meantime take 
a French roll, cut a little hole in the top, take out the crumb, 
fry the cruft brown in butter, take the ficfh of the filh you laid 
by and cut it into little pieces, put it into a fauce-pan with two 
or three fpoonfuls of the foup ; fhake in a little flour, put in a 
piece of butter, a little pepper and falt, fhake them together in 
the fauce-pan over the fire till it is quite thick, then fill the roll 
with it; pour your foup into your difh, let the roll {wim in the 
middle, and fend it to table. 


To make an Oyfter-Soup. 

Your flock muft be made of any fort of fith the place 
affords; let there be about two quarts, take a pint of oyfters, 
beard them, put them into a fauce-pan, {train the liquor, let 
them ftew two or three minutes in their own liquor, then take 
the hard parts of the oyfters and beat them in a mortar’ with 
the yolks of four hard eggs, mix them with fome of the foup, 
put them with the other parts of the oyfters and liquor into a 
fauce-pan, a little nutmeg, pepper, and falt, ftir them well 
together, and let it boil a quarter of an hour: difh it up and 
fend it to table. 

To make an Almend-Soup. 

TAKE a quart of almonds, blanch them, and beat them in a 
marble mortar, with the yolks of twelve hard eggs, till they are 
a fine pafte; mix them by degrees with two quarts of new milk, 
a quart of cream, a quarter of a pound of double-refined fugar 
beat fine; ftir all well together: when it is well mixed, fet it 


over a flow fire, and keep it ftirring quick all the while till 
P you 
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you find it is thick enough, then pour it into your difh, and 
fend it to table. If you be not very careful, it will curdle, 


To make a Rice-Soup. 

TAKE two quarts of water, a pound of rice, a little cinna- 
mon; cover it clofe, and let it fimmer -very foftly till the rice 
is quite tender; take out the cinnamon, then fweeten it to your 
palate, grate half a nutmeg, and let it ftand till it is cold; then 
beat up the yolks of three eggs with half a pint of white wine, 
mix them very well, then ftir them into the rice, fet them on a 
flow fire, and keep ftirring all the time for fear of curdling: 
when it is of a good thicknefs, and boils, take it up; keep 
firring it till you put it into your difh. 


To make a Barley- Soup. 


Taxe a gallon of water, balf a pound of barley, a blade or 
two of mace, a large cruft of bread, a little lemon- peel ; let it 
boil till it comes to two quarts; then add half a pint of white 
wine, and {weeten to your palate. 


Io make a Turnip-Soup. 


Take a gallon of water, and a bunch of turnips, pare them, 
fave three or four out, put the reft into the water, witb half an 
ounce of whole pepper, an onion ftuck with cloves, a blade of 
mace, half a nutmeg bruifed, a little bundle of {weet herbs, and 
a large cruft of bread; let thefe boil an hour pretty faft, then 
ftrain it through a fieve, fqueezing the turnips through; wath 
and cut a bunch of celery very fmall, fet it in the liquor on 
the fire, cover it clofe and let it ftew; in the mean time cut the 
turnips you faved into dice, and two or three fmall carrots clean 
{craped, and cut in little pieces; put half thefe turnips and car- 
rots into the pot with the celery, and the ather half fry brown 
jn frefth butter; you muft flour them firt, aud two or three 
Onions peeled, cut in thin flices, and fried brown; then put 
them all into the foup, with an ounce of vermicelli: let your 
foup boil ‘foftly till the celery is quite tender, and your foup 
good: feafon it with falt to your palate. 


To make an Egg-Soup. 

Bear the yolks of two eggs in your difh with a piece of 
butter as big as a hen’s egg ; take a tea-kettle of boiling water 
in one hand, and a fpoon in the other, pour in about a quart 
by degrees, keep ftirring it all the time well till the eggs are well 
mixed and the butter melted ; then pour it into a fauce-pan, 
and keep ftirring it all the time till it begins to fimmer ; take 
it off the fire and pour it between two veflels, out of one into 

14 another, 
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another, till itis quite fmooth, and has a great froth; fet it on 
the fire again, ‘keep ftirring it till it is quite hot; then put ie 
into the foup-dith, and fend it to table hor, 


To make Peas-Porridze. 

TAKE a quart of green peas, put to them a quart of water, 
a bundle of dried mint, and a little falt; let them boil till 
the peas are quite tender ; then put in fome beaten pepper, a 
piece of butter as big as a walnut, rolled in flour, ftir it all 
together, and let it boil a few minutes; then add two quarts 
of milk, let it boil a quarter of an hour, take out the mint, 
and ferve it up. 

A Spanifh Peas-Soup. 

TAKE one pound of Spanifh peas, and lay them in water 
the night before you ufe them; then take a gallon of water, 
one quart of fine fweet oil, a head of garlic; cover the pot 
clofe, and let it boil till the peas are foft; then feafon with 
pepper. and falt; then beat the yolk of an egg, and vinegar to 
your palate; poach fome eggs, lay on the difh on fippets, and 
pour the foup on them: fend them to table. 


To make Onion-Soup the Spanifh Way. 

Taxe two large Spanifh onions, peel and flice them; let 
them boil.very foftly in half a pint of fweet oil till the onions 
are very foft, then pour on them three pints of boiling water ; 
feafon with beaten pepper, falt, a little beaten clove and mace, 
two fpoonfuls of vinegar, a handful of parfley wafhed clean 
and chopped fine; let it boil faft a quarter of an hour; in the 
meantime, get fome fippets to cover the bottom of the difhy 
fried quick, not hard; lay them in the difh, and cover each 
fippet with a poached egg; beat up the yolks of two eggs and 
throw over them; pour in your foup, and fend it to table. 

Garlic and forrel, done the fame way, eats well. 


Milk-Somp the Dutch Way, l 

TAKE a quart of milk, boil it with cinnamon and moift 
fugar ; put fippets in the dffh, pour the milk over it, and fet it 
over a charcoal fire to fimmer till the bread is foft; take the 
yolks of two eggs, beat them up, and mix it with a little of the 
milk, and throw it in; mix it all together, and fend it up to 
table. 

To make a White- Pit. 

TAKE two quarts of new milk, eight eggs, and half the 
whites, beat up with a little rofe-water,. a nutmeg, a quarter 
of a pound of fugar; cut a penny-loaf in very thin flices, and 

2 pour 
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pour milk and eggs over; put a little bit of fweet butter 
at the top. Bake it in a flow oven half an hour. 


To make a Rice White- Pot. 

Bort a pound of rice in two quarts of new milk till it is 
tender and thick ; beat it in a mortar with a quarter of a pound 
of fweet almonds blanched; then boil two quarts of cream, 
with a few crumbs of white bread, and two or three blades of 
mace ; mix it all with eight eggs, a little rofe-water, and 
fweeten to your tafte; cut fome candied orange and citron 
peels thin, and lay it in. It muft be put into a flow oven. 


To make Rice- Milk. 

TARE half a pound of rice, boil it in a quart of water, 
with a little cinnamon ;, let it boil till the water is all wafted ; 
take great care it does not burn ; then add three pints of milk, 
and the yolk of an egg beat up; keep it ftirring, and when it 
boils take it up ; fweeten to your palate. 


To make an Orange- Fool, 

TAKE the juice of fix oranges, and fix eggs well beaten, a 
pint of cream, a quarter of a pound of fugar, a little cinna- 
mon and nutmeg. Mix all together, and keep ftirring over a 
flow fire till it is thick ; then put in a little piece of butter, and 
keep ftirring till cold, and difh it up. 


To make a Weftminfter Fool, 

TAKE a penny-loaf, cut it into thin flices, wet them with 
fack, lay them in the bottom of a difh; take a quart of cream, 
beat up fix eggs, two fpoonfuls of rofe-water, a blade of mace, 
and fome grated nutmeg ; {weeten to your tafte; put all this 
into a fauce-pan, and keep ftirring all the time over a flow fire 
for fear of curdling : when it begins to be thick, pour it into 
the difh over the bread ; let it ftand till it is cold, and ferve it 
up. 

To make a Goofeberry-Fool, 

TAKE two quarts of goofeberries, fet them on the fire in 
about a quart of water ; when they begin to fimmer, turn yel- 
low, and begin to plump, throw them into a cullender to 
drain the water out, then with the back of a fpoon carefully 
fqueeze the pulp, throw the fieve into a difh, make them pretty 
fweet, and let them ftand-till they are cold: in the meantime 
take two. quarts of new milk, and the yolks of four eggs beat 
up with a little grated nutmeg ; ftir it foftly over a flow fire ; 
when it begins to fimmer take it off, and by degrees ftir it into 
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the goofeberries ; let it ftand till it is cold, and ferve it up: if 
you make it with cream, you need ‘not put any eggs in; and $ 
it is not thick enough, it is only boiling more goofeberries : but 
that you muft do as you think proper. 


To make Furmity. 


TAKE a quart of ready-boiled wheat, two quarts of milk, a 
quarter of a pound of currants clean picked and wafhed ; ftir 
thefe together and boil them; beat up the yolks of three or four 
eggs, a little nutmeg, with two or three fpoonfuls of milk, and 
add to the wheat; ftir them together for a few minutes; then 
{weeten to your palate, and fend it to table. 


To make Plumb-Porridge, or Barley-Gruel, 


TAKE a gallon of water, half a pound of barley, a quarter 
of a pound of raifins clean wafhed, a quarter of a pound of cur- 
rants clean wafhed and picked: boil thefe till above half the 
water is wafted, with two or three blades of mace; then fweeten 
it to your palate, and add half a pint of white wine. 


To make Buttered Wheat. 


Put your wheat into a fauce-pan ; when it is hot, ftir in a 
good piece of butter, a iittle grated nutmeg, and {weeten it to 
your palate, 


To make Plumb-Gruel. 


TAKE two quarts of water, two large {poonfuls of oatmeal, 
ftir it together, a blade or two of mace, a little piece of lemon- 
peel; boil it for five or fix minutes (take care it do not boil 
over), then ftrain it off, and put it into the fauce-pan again, 
with half a pound of currants clean wafhed and picked ; let 
them boil about ten minutes, add a glafs of white wine, a little 
grated nutmeg, and {weeten to your palate. 


To make a Flour Hafly-Pudding. 

TAKE aquart of milk and four bay-leaves, fet it on the 
fire to boil, beat up the yolks of two eggs, and ftir in a hitle 
falt; take two or three fpoonfuls of milk, and beat up with 
your eggs, and ftir in your milk; then, with a wooden {poon 
in one hand and the flour in the other, ftir it in till it is of a 
good thicknefs, but not too thick ; let it boil, and keep it ftir- 
ring, then pour it into a difh, and ftick pieces of butter here. 
and there : you may omit the egg if you do not like it; but ie 
is a great addition to the pudding; and a little piece of butter 
ftirred in the milk makes it eat fhort and fine; take out the 
bay-leaves before you put in the flour. 
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To make an Oatmeal Hofty- Pudding. 


TAKE a quart of water, fet it on to boil, put in a piece of 
butter and fome. falt ; when it boils, ftir in the oatmeal as you 
do the flour, till it is of a good thicknefs ; let it boil a few mi- 
nutes, pour it in your difh, and ftick pieces of butter in it; or 
eat with wine and fugar, or ale and fugar, or cream, or new 
milk. This is beft made with Scotch oatmeal. 


To make a fine Hafly. Pudding. 

Break an egg into fine four, and with your hand work up 
as much as you can into as ftiff pafte as is pofible; then 
mince it as {mal] as herbs to the pot, as fmall as if it were to 
be fifted; then fet a quart of milk a-boiling, and put it in the 
pafte fo cut: put ina little falt, a little beaten cinnamon and 
fugar, a piece of butter as big as a walnut, and keep ftirring all 
one way ; when it is as thick as you would have it, ftir in fuch 
another piece of butter, then pour it into your difh, and ftick 
pieces of butter here and there: fend it to table hot. 


To make an excellent Sack- Poffet. 

Beat fifteen eggs, whites and yolks very well, and ftrain 
them; then put three quarters of a pound of white fugar into 
a pint of canary, and mix it with your eggs in a bafon; fetit 
over achafing-difh of coals, and keep continually ftirring it 
till it is fcalding hot; in the meantime grate fome nutmeg in 
a quart of milk and boil it; then pour it into your eggs and 
Wine, they being: fcalding hot: hold your hand very high as 
you pour it, and fomebody ftirring it all the time you are pour- 
ing in the milk; then cake it off the chafing-difh, fet it before 
the fire iuf an hour, and ferve it up. 


To make another Sack-Pofet. 

TAKE a quart of new milk, four Naples bifcuits, crumble 
them, and when the milk boils throw them in; juft give it one 
boil, take it off, grate in fome nutmeg, and fweeten to your 
palate ; then pour in half a pint of fack, ftirring it all.the time, 
and ferve it up. You may crumble white bread inftead of bif- 
curt. 

Or make it thus: 


Bott a quart of cream or new milk, with the yolks of two 
eggs; firt take a French roll and cut it as thin as pofibly 
you can in little pieces; Jay it in the difh you intend for the 
poffet; when the milk boils (which you muft keep firring all 
the time), pour it over the bread, and ftir it together ; cover it 
clofe, then take a pint of canary, a quarter of a pound sa 
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and grate in fome nutmeg ; when it boils, pour it into the 
milk, ftirring it all the time, and ferve it up. 


To make Hafly Fritters. 

TAKE a ftew-pan, put in fome butter, and let it be hot. 
In the mean time take half a pint of all ale not bitter, and ftir 
in fome flour by degrees in a little of the ale; put in a few cur- 
rants, or chopped apples, beat them up quick, and drop a large 
fpoonful at a time all over the pan: take care they do nat 
flick together, turn them with an egg-flice, and when they 
are of a fine brown, lay them in a dih, and throw fome lugar 
over them. Garnifh them with orange cut into quarters. 


To make fine Fritters. 

Dry fome of the fineft four well before the fire; mix it 
with a quart of new milk, not too thick, fix or eight eggs, a 
little nutmeg, a little mace, a little falt, and a quarter of a pint 
of fack or ale, or a glafs of brandy: beat them well together, 
then make them pretty thick with pippins, and fry them dry. 


To make Apple-Fritters. 

Beart the yolks of eight eggs, the whites of four, well toge- 
ther, and ftrain them into a pan; then take a quart of cream, 
make it as hot as you can bear your finger in it; then put to it 
a quarter of a pint of fack, three quarters of a pint of ale, and 
make a poffet of it: when it is cool, put it to your eggs, 
beating it well together; then put in nutmeg, ginger, falt, 
and flour to your liking: your batter fhould be pretty thick ; 
then put in pippins fliced or fcraped, and fry them in a goad 
deal of butter quick. 


To make Curd- Fritters. 


HavınG a handful of curds and a handful of flour, and 
ten eggs well beaten and ftrained, fome fugar, cloves, mace, 
and nutmeg beat, a little fatfron; ftir all well together, and 
fry them quick, and of a fine light brown. 


To make Fritters- Royal. 


Take a quart of new milk, put it into a fkillet ar fauce- 
pan, and, as the milk boils up, pour in a pint of fack; leg it 
boil up, then take it off, and let it ftand five or fix minutes ; 
then {kim off all the curd and put it into a bafon; beat it up 
well with fix eggs, feafon it with nutmeg; then beat it with a 
whifk, add flour to make ic as thick as batter ufually is, put in 
fome fine fugar, and fry them quick. 

P4 To 
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To make Skirret-Fritters. 
TAKE a pint of pulp of fkirrets, and a fpoonful of flour, the 
yolks of four eggs, fugar and fpice, make into a thick batter, 
and fry them quick. 


To make White Fritters. 


Havine fome rice, wath it in five or fix feveral waters and 
dry it very well before the fire; then beat it in a mortar very 
fine, and fift it through a lawn fieve that it may be very fine; 
you mutt have at leaft an ounce of it, then put it into a fauce- 
pan, juft wet it with milk, and when itis well incorporated with 
it, add to it another pint of milk; fet the whole over a ftove 
or a very flow fire, and take care to keep it always moving; put 
in alittle fugar, and fome candied lemon-peel grated, keep it 
over the fire till it is almoft come to the thicknefs of a fine pafte, 
flour a peel; pour it on it and fpread it abroad with a rolling- 
pin: when it is quite cold, cut it into little morfels, taking care 
they ftick not one to the other; flour your hands and roll up 
your fritters handfomely, and fry them. When you ferve them 
up, pour a little orange-flower water over them, and fugar, 
Thefe make a pretty fide-difh ; or are very pretty to garnifh a 
fine difh with. 


To make Syringed Fritters, 

TAKE about a pint of water, and a bit of butter the fize of 
an egg, with fome lemon-peel {green if you can get it), rafped 
preferved Jemon-pee], and crifped orange-flowers ; put all to- 
gether in a ftew-pan over the fire, and when boiling throw in 
fome fine flour; keep it ftirring; put in by degrees more flour 
till your butter be thick enough, take it off the fire; then take 
an ounce of {weet almonds, four bitter ones, pound them ina 
mortar, ftir in two Naples bifcuits crumbled, two eggs beat; 
ftir all together, and more eggs till your batter be thin enough 
tobe fyringed: fill your fyringe, the batter being hot, fyringe 
your fritters in it to make it of a true lover’s knot, and, being 
well coloured, ferve them up for a fide-difh. ? 

At another time, you may rub a {heet of paper with butter, 
over which you may fyringe your fritters, and make them in 
what fhape you pleafe. Your butter being hot, turn the paper 
upfide down over it, and your fritters will eafily drop off: when 
fried, ftew them with fugar and glaze them, 


To make Vine-Leaf Fritters. 
TAKE {ome of the {malleft vine-leaves you can get, and 
having cut off the gréat ftalks, put them in a difh with fome 
French 
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French brandy, green lemon rafped, and fome fugar; take a 
good handful ot fine flour, mixed with white wine or ale; let 
your butter be hot, and with a fpoon-drop in your batter; take 
great care they do not ftick one to the other; on each fritter 
lay a leat; fry them quick, and ftrew fugar over them, and 
glaze them with a red-hot fhovel or falamander. 

With all fritters made with milk and eggs you fhould have 
beaten cinnamon and fugar in a faucer, and either fqueeze an 
orange over it, or pour a glafs of white wine, and fo throw 
fugar all over the difh, and they fhould be fried in a good deal 
of fat ; therefore they are beft fried in beef-dripping, or hog’s- 
lard, when it can be done. 


To make Clary-Fritters. 

TAKE your clary-leaves, cut off the ftalks, dip them one by 
one in a batter made with milk and flour, your butter being 
hot, fry them quick. This is a pretty heartening difh fora 
fick or weak perfon; and comfrey-leaves do the fame way. 


To make Spanifh Fritters. 

TAKE the infide of a roll, and flice it in three; then foak it 
in milk; then pafs it through a batter of eggs, fry them in oil; 
when almoft done, repafs them in another batter; then Jet them 
fry till they are done, draw them off the oil, and lay them in a 
difh ; over every pair of fritters you muft throw cinnamon, 
{mall coloured fugar-plumbs, aad clarified fugar. 


To make Plumb-Fritters with Rice. 


GRATE the crumbs of a penny-loaf, pour over it a pint of 
boiling cream, or good milk, let it ftand four or five hours, 
then beat it exceeding fine, put to it the yolks of five eggs, four 
ounces of fugar, and a nutmeg grated ; beat them well together, 
and fry them in hog’s-lard; drain them on a fieve, and ferye 
them up with white wine fauce under them. 

N. B. You may put currants in if you pleafe. 


To make Apple Frazes. 

Cur your apples in thick flices, and fry them of a fine light 
brown; take them up, and lay them to drain, keep them as 
whole as you can, and either pare them or let it alone; teen 
make a batter as folfows: take five eggs, leaving out two 
whites, beat them up with cream and flour, and a little fack, 
make it the thicknefs of a pancake-batter, pour in a little 
melted butter, nutmeg, and a little fugar: Jet your batter be 
hot, and drop in your fritters, and on every one lay a flice of 
apple, and then more batter on them: fry shem of a fine light 
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brown; take them up, and ftrew fome double-refined: fugar all 
over them. 


To make an Almond Fraze. 

Ger a pound of Jordan almonds, blanched, fteep them in 
a pint of fweet cream, ten yolks of eggs, and four whites; take 
out the almonds and pound them in a mortar fine; then mix 
‘them again in the cream and epgs, put in fugar and grated 
white bread, ftir them all together, put fome frefh butter into 
the pan, let it be hot and pour it in, ftirring it in the pan till 
they are of a good thicknefs; and when it is enough, turnit 
into a difh, throw fugar over it, and ferve it up. 


To make German Puffs. 

Pur half a pint of good milk into a toffing-pan, and dredge it 
in flour till it is as thick as haftyepudding, keep ftirring it over 
a flow fire till it is all of a Jump, then put it in a marble mor- 
tar; when it is cold put to it the yolks of eight eggs, four 
ounces of fugar, a fpoonful of rofe-water, grate a little nutmeg 
and the rind of half a lemon, beat them together an hour or 
more, when it looks light and bright, drop them into a pan of 
boiling lard with a tea-fpoon, the fize of a large nutmeg, they 
will rife and look like a large yellow plumb if they are well 
beat ; as you fry them lay them on a fieve to drain, grate fugar 
round your difb, and ferve them up with fack for fauce, It is 
a proper corner dilh for dinner or fupper. 


To make Pancakes. 

TAKE a quart of milk, beat in fix or eight eggs, leaving 
half the whites out, mix it well till your batter is of a fine 
thicknefs; you muft obferve to. mix your flour firt with 
a little milk, then add the reft by degrees; put in two fpoon- 
fuls of beaten ginger, a glafs of brandy, a little falt; ftir all to- 
gether, make your ftew- pan very clean, put in a piece of butter 
as big as a walnut, then pour in a ladleful of batter, which will 
make a pancake, moving the pan round that the batter be all 
over the pan, fhake the pan, and when you think that fide is 
enough, tofs it; if you cannot, turn it cleverly; and when 
both fides are done, lay it in a difh before the fire, and fo do 
the reft; you muft take care they are dry: when you fend 
them to table ftrew a little fugar over them. 

The brandy may be left out. 


To make fine Pancakes. 

Take half a pint of cream, half a pint of fack, the yolks of 
eighteen egos beat fine, a little falt, half a pound of fine fugar, 
a lite beaten cinnamon, mace, and nutmeg; then put in as 
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much flour as will run thin over the pan, and fry them in frefh 
butter. This fort of pancake will not be crifp, but very good. 


A fecond fort of fine Pancakes, 

TAKE a pint of cream, and eight eggs well beat, a nutme 
grated, a little falt, half a pound of good difh-butter mélted ; 
mix all together, with as much flour as will make them into a 
thin batter, fry them nice, and turn them on the back of a 
plate. 

A third Sort. 

TAKE fix new-laid eggs well beat, mix them with a pint of 
cream, a quarter of a pound of fugar, fome grated nutmeg, 
and as much flour as will make the batter of a proper thick- 
nefs ; fry thefe fine pancakes in {mall pans, and let your pans 
be hot: you muft not put above the bignefs of a nutmeg of 
butter at a time into the pan. 


A fourth Sort, called a Quire of Paper. 


TAKE a pint of cream, fix eggs, three fpoonfuls of fine 
flour, three of fack, one of orange flower water, a little fugar, 
and half a nutmeg grated, half a pound of melted butter almoft 
cold; mingle all well together, and butter the pan for the firft 
pancake ; let them run as thin as poffible; when they are ju 
coloured they are enough; and fo do with all the fine pan- 
cakes, 


To make Rice Pancakes. 

TAKE a quart of cream, and three fpoonfuls of flour of rice 
fet it on a flow fire, and keep it ftirring till it is thick as pap; 
ftir in half a pound of butter, a nutmeg grated; then pour it 
out into an earthen pan, and when it is cold, ftir in three or 
four fpoonfuls of flour, a little falt, fome fugar, nine eggs well 
beaten; mix all well together, and fry them nicely. When 
you have no cream, ufe new milk, and one fpoonful or more of 
the flour of rice. 


To make Wafer Pancakes. 

BEAT four eggs well with two fpoonfuls of fine flour, and 
two of cream, one ounce of loaf-fugar, beat and fifted, half a 
nutmeg grated, put a little cold butter in a clean cloth, and rub, 
your pan weil with it, pour in your batter and make it as thin 
as a wafer, fry it only on one fide, put them on a difh, and 
grate [ugar betwixt every pancake, and fend them hot to the 
table, 

To make Tanfey Pancakes. 

Beart four eggs, and put to them half a pint of cream, four 
fpoonfuls of four, and two of fine fugar, beat them a quarter of 
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an hour, then put in one fpoonful of the juice of tanfey, and 
two of the juice of fpinage, with a little grated nutmeg, beat all 
well together, and fry them in frefh butter: garnifh them with 
quarters of Seville oranges, grate double-refined fugar over 
them, and fend them up hot. 


To make a pink-coloured Pancake. 

Bort a large beet-root tender, and beat it fine in a marble 
mortar, then add the yolks of four eggs, two fpoonfuls of ftour, 
and three fpoonfuls of good cream, {weeten it to your tafte, and 
grate in half a nutmeg, and put in a glafs of brandy; beat them 
ail together half an hour, fry them in butter, and garnifh them 
with green fweet-meats, preferved apricots, or green fprigs of 
myrtle. It is a pretty corner-difh for either dinner or fupper. 


To make a Pupton of Apples. 


PARE fome apples, take out the cores and put them into a 
fkillet : to a quart mugful heaped put in a quarter of a pound 
of fugar, and two fpoonfuls of water; do them over a flow fire, 
keep them ftirring, add a little cinnamon; when it is quite 
thick and like a marmalade, let it ftand till cool; beat up the 
yolks of four or five eggs, and ftir in a handful of grated bread 
and a quarter of a pound of frefh butter ; then form it into 
what fhape you pleafe, and bake it in a flow oven, and then 
turn it upfide down on a plate, for a fecond courfe, 


To make Black-Caps. 

Cur twelve large apples in halves, and take out the cores, 
place them on a thin patty-pan, or mazarine, as clofe together 
‘as they can lie, with the flat fide downwards ; fqueeze a lemon 
in two fpoonfuls of orange-flower water and pour over them ; 
fhred fome lemon-peel fine and throw over them, and grate fine 
fugar all over; fet them in a quick oven, and half an hour will 
do them. When you fend them to table throw fine fugar all 
over the difh. 

To bake Apples whole. 

Put your apples into an earthen pan with a few cloves, a 
little lemon-peel, fome coarfe fugar, a glafs of red wine; put 
them in a quick oven, and they will take an hour baking. 


To make a Difh of roafted Apples. 

TAKE {mall apples, roaft them in a flow oven till they are 
foft, mind they do not fall; have ready fome rice, cree it 
{tiff with a little lemon-peel in it and a ftick of cinnamon, when 
the rice is enough take out the feafoning, put to it a fpoonful of 
rofe- water and one of almond-water, {weeten it to your tafte; 
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when cold lay apples into the dith, Jay the rice neatly over 
them ; with a knife ftick them with bits of candied orange, and 
garnifh with any thing green. 


To flew Pippins whole. 

TAKE twelve golden pippins, pare them, put the parings 
into a fauce-pan with water enough to cover them, a blade of 
mace, two or three cloves, a piece of lemon-peel; let them 
fimmer till there is juft enough to do the pippins in, then ftrain 
it and put if into the fauce-pan again, with fugar enough to 
make it like fyrup; then put them in a preferving-pan, or clean 
ftew-pan, or large fauce-pan, and pour the fyrup over them ; 
let there be enough to stew them in: when they are enough, 
which you will know by the pippins being foft, take them up, 
Jay them in a not difh with the fyrup: when cold, ferve them 
up ; or hot, if you choofe it. 


To fiew Pears. 

Pare fix large winter pears, and either quarter them or do 
them whole: they make a pretty difh with one whole, the reft 
cut in quarters, and the cores taken out; lay them ina deep 
earthen pot, with a few cloves, a piece of lemon-peel, a gill of 
red wine, and a quarter of a pound of fine fugar; if the pears 
are very large, they will take half a pound of fugar, and half a 
pint of red wine; cover them clofe with brown paper, and 
bake them till they are enough, 

Serve them hot or cold (juft as you like them), and they will 
be very good with water in the place of wine. 


To flew Pears in a Sauce-pan. 

PuT them into a fauce-pan with the ingredients as before $ 
cover them and do them over a flow fire; when they are 
enough take them off, add a pennyworth of cochineal, bruifed 
very fine. 

To fiew Pears purple. 

Pare four pears, cut them into quarters, core them, put 
them into a ftew-pin, with a quarter of a pint of water, a 
quarter of a pound of fugar; cover them with a pewter-plate 
then cover the pan with the lid, and do them over a flow fire ; 
look at them often for fear of melting the plate; when they 
are enough, ənd the liquor looks of a fine purple, take them 
off and lay them in your dih with the liquor; when cold, 
ferve them up for a fide-difh at a fecond courfe, or jult as you 
pleafe. 

A pretty Made- Dip. 

Take half a pound of almonds blanched and beat fine, 

with a little rofe or orange-flower water; then take a quart of 
{wees 
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{weet chick cream and boil it with a piece of cinnamon and 
mace; fweeten it with fugar to your palate, and mix it with 
your almonds ; ftir it well together, and ftrain it through a 
fieve ; let your cream cool and thicken it with the yolks of fix 
eggs; then garnifh a deep difh and lay pafte at the bottom, 
then put in fhred artichoke-bottoms (being firft boiled), upon 
that a little melted butter, fhred citron, and candied orange ; 
fo do till your difh is near full, then pour in your cream, and 
bake it without a lid; when it is baked, fcrape fugar over it, 
and ferve it up hot: half an hour will bake it. 


To make Kickfhaws. 


Make puff-pafte, roll it thin, and if you have any moulds 
work it upon them; make them up with preferved pippins : 
you may fill fome with goofeberries, fome with rafpberries, or 
what you pleafe ; then clofe them up, and either bake or fry 
them ; throw grated fugar over them, and ferve them up. 


Pain Perdu, or Cream Toafts. 


Havinc two French rolls, cut them into flices as thick as 
your finger, crumb and cruft together ; lay them ona difh, put 
to them a pint of cream and half a pint of milk; ftrew them 
over with beaten cinnamon and fugar ; turn them frequently 
till they are tender, but take care not to break them ; then take 
them from the cream with the flice, break four or five eggs, 
turn your flices of bread in the eggs, and fry them in clarified 
butter: make them of a good brown colour, but not black ; 
fcrape a little fugar over them. They may be ferved for a 
fecond-courfe dih, but are ficteft for fupper. 


Salmagundy for a Middle- Difh at Supper. 


In the top plate in the middle, which fhould ftand higher 
than the reft, take a fine pickled-herring, bone it, take off the 
head and mince the reft fine; in the other plates round put 
the following things : in one pare a cucumber and cut it very 
thin; in another, apples .pared and cut fmall.; in another, an 
onion peeled and cut fmall; in another, two hard eggs chopped 
{mall, the whites in one and the yolks in another; pickled 
girkins cut fmall; in another celery cut fmall; in another 
pickled red cabbage chopped fine; take fome water-crefles 
clean wafhed and picked, ftick them all about and between 
every plate or faucer, and throw naftertium-flowers about the 
crefles. You muft have oil and vinegar, and lemon, to eat 
with it. If it is neatly fet out, ‘ic will make a pretty figure in 
the middle of the table, or you may Jay them in heaps in a difh : 
if you have not all thefe ingredients fet out your plates or fauceré 
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with juft what you fancy, and in the room of a pickled-herring 
you may mince anchovies. 


To make a Tanjey. 

TAKE ten eggs, break them into a pan, put to them a little 
falt, beat them very well; then put to them eight ounces of 
loaf-fugar beat fine, and a pint of the juice of fpinage anda 
little juice of tanfey; mix them well together, and ftrain it 
into a quart of cream; then grate in eight ounces of Naples 
bifcuit or white bread, a nutmeg grated, a quarter of a pound 
of Jordan almonds, Beat in a mortar with a little juice of tanfey 
to your taite: mix thefe all together, put it into a ftew-pan 
with a' piece of butter as large as a pippin; fet it over a flow 
charcoal fire, keep it ftirring till it is hardened very well; thea 
butter a difh very well, putin your tanfey, bake it, and whea 
it is enough turn it out on a pie plate; fqueeze the juice of an 
orange over it, and thraw fugar all over. Garnifh with orange 
cut into quarters, and fweetmeats’ cut into long bits, and lay all 
ever its fide. 

Another Way. 

TAKE a pint of cream, and half a pint of blanched almonds 
beat fine, with rofe and orange flower water, ftir them together 
over a flow fire; when it boils take it off, and Jet it ftand till 
cold ; ‘then beat in ten eggs, grate in a {mall nutmeg, four Nas 
ples bifcuits, a little grated bread ; fweeten to your tafte; and 
if you think it is too thick, put in fome more cream, the juice 
of {pinage to make it green ; ftir it we'l together, and either fry it 
or bake it: if you fry it, do one fide firft, and then with a aifh 
turn the other, 

To make a Bean Tanfey. 

TAKE two quarts of beans, blanch and beat them very fine 
in amortar; feafon with pepper, falt, and mace; then put in 
the yolks of fix eggs, and a quarter of a pound of butter, a pint 
of cream, half a pint of fack, and fweeten to your palate; 
foak four Naples bifcuits in half a pint of milk, mix them with 
the other ingredients, half a pint of the juice of fpinage, with 
two or three fprigs of tanfey beat with it; butter a pan and 
bake it, then turn it on a dith and ftick citron and orange-peel 
candied, cut fmall, and ftuck about it. Garnifh: with Seville 
orange. 

To make a Fater Tanfey. 

Taxe twelve eggs, beat them very well, half a manchet 
grated, and fifted through a cullender, or half a penny roll, 
half a pint of fair water; colour it with the juice of {pinage 
and one fmall fprig of tanfey beat together; feafon it with fu- 
gar to your palate, a litde falt, a {mall nutmeg grated, two or 

three 
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three fpoonfuls of rofe-water, put it into a {killet, ftir it all 
one way and let it thicken like a hafty-pudding, then bake ir; 
or you may butter a ftew-pan and put it into; butter a difh and 
Jay over it; when one fide is enough, turn it with the difh, and 
flip the other fide into the pan.. When that is done, fet it into 
a maflereen, throw fugar all over, and garnifh with orange. 


To make a Hedge-Hog. 


Take two pounds of fweet almonds blanched, beat them 
well in a mortar, with a little canary and orange-flower water, 
to keep them from oiling; make them into a {tiff pake, then 
beat in the yolks of twelve eggs, leave out five of the whites, 
put to it a pint of cream, fweeten it with fugar, put in halfa 
pound of fweet butter melted, fet it on a furnace or flow fire, 
and keep continually ftirring till it is ftiff enough to be made 
into the form of a hedge-hog, then ftick it full of blanched 
almonds flit, and ftuck up like the briftles of a hedge-hog, then 
put it into a difh. Take a pint of cream and the yolks of four 
eggs beat up, and mix with the cream; fweeten to your pa- 
late, and keep them ftirring over a flow fire all the time till it 
is hot, then pour it into your difh round the hedge-hog ; let it 
ftand till it is cold, and ferve it it up. 

Or you may make a fine harfhorn-jelly, and pour into the 
difh, which will look very pretty. You may eat wine and fugar 
with it, or eat it without. 

Or cold cream fweetened witha glafs of white wine init, and 
the juice of a Seville orange, and pour it into the difh. It will 
be pretty for change. 

This is a pretty fide-difh at a fecond courfe, or in the mid- 
dle for fupper, or in a grand defert ; plump two currants for 
the eyes, 

Or make it thus for Change : 


TAKE two pounds of {weet almonds blanched, twelve bit- 
ter ones, beat them in a marble mortar well together, with 
canary and orange-flower water, two fpocnfuls of the tinéture of 
faftron, two fpoonfuls of the juice of forrel, beat them into 
a fine pafte, put in half a pound of melted butter, -mix it up 
well, a little nutmeg and beaten mace, an ounce of citron, an 
ounce of orange-peel, both cut fine, mix them in the yolks of 
twelve eggs, and half the whites beat up and mixed in half a 
pint of cream, half a pint of double-refined fugar, and work it 
up all together; if it is not ftiff enough to make up into the 
form you would have it, you muft have a mould for it; butter 
it well, then put in your ingredients, and bake it. The mould 
muft be made in fuch a manner as to have the head peeping 
out; when it comes out of the oven have ready fome almonds 

blanched 


MADE PLAIN AND EASY. 225 


blanched and flit, and boiled up in fugar till brown 3 ftick it all 
over with the almonds; and, for fauce, have red wine and fu» 
gar made hot, and the juice of an orange: fend it hot to table 
for a firft courfe. 

You may leave out the faffron arid forrel, and make it up 
like chickens, or any other fhape you pleafe, or alter the fauce 
to your fancy. Butter, fugar, and white wine is a pretty faucé 
for either baked or boiled, and you may make the fauce of 
what colour you pleafe ; or put it into a mould, with half a 
pound of currants added to it, and boil it for a pudding. You 
may ufe cochineal in the room of {affron. 

The following liquor you may make to mix with your fauces : 
beat an ounce of cochineal very fine, put in a pint of water in 
a fkillet, and a quarter of an ounce of roche-alum ; boil it till 
the goodnefs is out, ftrain it into a phial, with an ounce of finé 
fugar, and it will keep fix months. 


To ragos Endive. 

TAKE fome fine white endive, three heads, lay them in falt 
and water two or three hours; take a handred of afparagus), cut 
off the green heads, chop the reft {mall, as far as is tender; lay 
it in fale and water; take a bunch of celery, wafh it and fcrape 
it clean, cut it in pieces about three inches long, put it into a 
fauce-pan, with a pint of water, three or four blades of mace, 
fome whole pepper tied in a rag, let it ftew till it is quite ten- 
der; then put in the afparagus, fhake the fauce-pan, let it fim- 
mer till the grafs is enough ; take the endive out of the water, 
drain it, leave one large head whole, the other leaf by leaf; put 
it into a ftew-pan, put to it’a pint of white wine; cover the 
pan clofe, let it boil till the endive is juft enough, then put in 
a quarter of a pound of butter rolled in flour, cover it clofe, 
fhaking the pan; when the endive is enough, take it up, lay 
the whole head in the middle, and with a fpoon take out the 
celery and grafs and lay round, the other part of the endive 
over that; then pour the liquor out of the fauce-pan into the 
ftew-pan, ftir it together, feafon it with falt, and have ready 
the yolks of two eggs, beat up with a quarter of a pint of cream, 
and half a nutmeg grated in; mix this with the fauce, keep it 
ftirring all one way till it is thick; then pour it over your 
ragoo, and fend it to table hot. 


To ragos French Beans. 

TARE a few beans, boil them tender ; then take your ftew- 
pan, put ina piece of butter, when it is melted fhake in fome 
flour, and peel a large onion, flice it and fry it brown in that 
butter; then put in the beans, fake in a little pepper and à 
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little falt, grate a little nutmeg in, have ready the yolk of an 


egg and fome cream; ftir them all together for a minute or 
two, and difh them up. 


Another Way to ragoo French Beans. 

Taxe a quarter of a peck of French beans, ftring them, do, 
not fplit them, cut,them in three acrofs, Jay them in falt and 
water, then take them out and dry them in a coarfe cloth; fry 
them brown, then pour out all the fat, put in a quarter of a 
pint of hot water, ftir it into the pan by degrees, let it boil; then 
take a quarter of a pound of frefh butter rolled in a very little 
flour, two fpoonfuls of catchup, one fpoonful of mufhroom- 
pickle, and four of white wine, an onion ftuck with fix cloves, 
two or three blades of mace beat, half a nutmeg grated, a little 
pepper and falt; ftir it all together for a few minuies, then 
throw in the beans; fhake the pan for a minute or two, take 
out the onion, and pour them into your difh. ‘This is a pretty 
fide-dith ; and you may garnifh with what you fancy, either 
pickled French beans, mufhrooms, famphire, or any thing elfe» 


A Ragoo of Beans, with a Force. 

Racoo them as above; take two large carrots, fcrape and 
boil them tender, then mafh them in a pan, feafon with pepper 
and falt, mix them with a little piece of butter and the yolks of 
two raw eggs; make it into what fhape you pleafe, and baking 
if.a quarter of an hour in a quick oven will do, but a tin oven 
is the beft; lay it in the middle of the difh, and the ragoo 
round ; ferve it up hot for a firft courfe. 


Or this Way, Beans ragoved with Cabbage. 

TAKE a nice little cabbage, about as big as a pint bafon; 
when the outfide leaves, top, and ftalks are cut off, half boil 
it, cut a hole in the middle pretty big, take what you cut out 
and chop it very fine, with a few of the beans boiled, a carrot 
boiled and mafhed, and a turnip boiled ; mafh all together, put 
them into a fauce-pan, feafon them with pepper, falt, and nut- 
meg, a good piece of butter, ftew them a few minutes over the 
fire, ftirring the pan often; in the meantime put the cabbage 
into a faucepan, but take great care it does not fall to pieces ; 
put to it four fpoonfuls of water, two of wine, and one of 
catchup ; have a {poonful of mufhroom-pickle, a piece of but- 
ter rolled in a little flour, a very little pepper; cover it clofe 
and let it ftew foftly till it is tender; then take it-up carefully 
and lay it in the middle of the difh, pour your mafhed roots ig 
the middle to fill it up high, and your ragoo round it : you may 
add the liquor the cabbage was ftewed in, and fend it go table 
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hot. This will do for a top, bottom, middle, or fide dith. 
When beans are not to be had, you may cut carrots and turnips 
into little flices and fry them ; the carrots in little round flices, 
the turnips in pieces about two inches long, and as thick as 
one’s finger, and tofs. them up in the ragoo. 


Beans rogoved with Parfnips. 

TAKE two large parfnips, fcrape them clean, and boil them 
in water; when tender take them up, fcrape all the foft into a 
fauce-pan, add to them four fpoonfuls of cream, a piece of 
butter as big as an hen’s egg, chop them in a fauce-pan well; 
and when they are quite thick, heap them up in the middle of 
the difh, and the ragoo round. 


Beans ragcoed with Potatoes. 

Bolt two pounds of potatoes fofr, then peel them, put them 
into a fauce-pan, put to them half a pint of milk, ftir them 
about, and a little falt; then ftir in a quarter of a pound of 
butter, keep ftirring all the time til it is fo thick that you can- 
not ftir the fpoon in it hardly for ftiffnefs, then put it into 
a halfpenny Welfh dilh, firft buttering the difh; heap them as 
high as they will lie, flour them, pour a little melted butter 
over it, and then a few crumbs of bread ; fet it into a tin oven 
before the fire; and when brown, lay it in the middle of the 
difh (take great care you do not mahh it,) pour your ragoo 
sound it, and fend it to table hot. 


To drefs Beans in Ragoo. 


You mutt boil your beans fo that the fkin will flip off; take 
about a quart, feafon them with pepper, falt, and nutmeg, 
then flour them; have ready fome butter in a ftew-pan, throw 
in your beans, fry them of a fine brown, then drain them from 
the fat, and lay them in your difh; have ready a quarter of a 
pound of butter melted, and half a pint of blanched beans 
boiled, and beat in a mortar, with a very little pepper, falt, and 
nutmeg; then by degrees mix them in the butter, and pour 
over the other beans: garnifh with boiled and fried beans, 
and fo on till you fill the rim of your difh. They are very good 
without frying, and only plain melted butter over them, 


An Amlet of Beans. 


Brancu your beans, and fry them in fweet butter, with a 
little parfley, pour out the butter, and pour in fome cream ; 
let it fimmer, fhaking your pan; feafon with pepper, falt, and 
nutmeg, thicken with three or four yolks of eggs; have ready 
a pint of cream, thickened with the yolks of four eggs, feafon 
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with a little falt, pour it in your difh, and lay your beans on 
the amiet, and ferve it up hot. 

The fame way you may drefs mufhrooms, truffles, green 
peas, afparagus, and artichoke-bottoms, fpinage, forrel, &c. 
all being firft cut into fmall pieces, or fhred fine. 


Carrots and French Beans dreffed the Dutch Way. 


Suice the carrots very thin, and juft cover them with water, 
feafon them with pepper and falt, cut a good many onions and 
parfley fmall, a piece of butter; let them fimmer over a flow 
fire till done. Do French beans the fame way. 


Beans dreffed the German Way. 


Take a large bunch of onions, peel and flice them, a great 
quantity of parfley wafhed and cut fmall, throw them into a 
ftew-pan, with a pound of butter; feafon them well with pep- 

er and falt, put in two quarts of beans; cover them clofe, 
and let them do till the beans are brown, fhaking the pan often. 
Do peas the fame way. 


To ragoo Celery. 

Wasu and make a bunch of celery very clean, cut it in 
pieces about too inches long, put it into a ftew-pan with juft 
as much water as will cover it, tie three or four blades of mace, 
two or three cloves, about twenty corns of whole pepper in a 
muflin rag loofe, put it into a ftew-pan, a little onion, a little 
bundle of {weet herbs ; cover it clofe, and let it tew foftly till 
tender ; ‘then take out the fpice, onion, and fweet herbs, put in 
half an ounce of truffles and morels, two fpoonfuls of catehup, 
a gill of red wine, a piece of butter as big as an egg, rolled in 
flour, fix farthing French rolls, feafon with falt to your palate, 
{tir it all together, cover it clofe, and let it ftew till the fauce 
is thick and good ; take care that the rolls do not break, fhake 
your pan often; when it is enough difh it up, and garnifh with 
Jemon. The yolks of fix hard eggs, or more, put in with the 
rolls, will make ita fine djh. his for a firft courfe. 

If you would have it white, put in white wine inftead of red, 
and fome cream for a fecond courfe. 


To rageo Mufbreoms. 

Peet and f{crape the flaps, put a quart into a fauce-pan, a 
very little falt, fet them ona quick fire, let them boil up, then 
take them off, put to them a gill of red wine, a quarter of a 
pound of butter rolled in a little flour, a little nutmeg, a little 
beaten mace, fet it on the fire, ftir it now and then; when it 
is thick and fine, have ready the yolks of fix eggs hot, and 
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boiled in a bladder hard, lay it in the middle of your difh, and 
pour the ragoo over it: garnifh with broiled mufhrooms. 


To make good Brown Gravy. 

TAKE half a pint of fmall beer, or ale that is not bitter, and 
half a pint of water, an onion cut fall, a little bit of lemon- 
peel cut fmall, three cloves, a blade of mace, fome whole pep- 
per, a fpoonful of mufhroom-pickle, a fpoonful of walnut- 
pickle, a {poonful of catchup, and an anchovy ; firft put a piece 
of butter into a fauce-pan, 2s big asa hen’s egg, when it is 
melted fhake in a little flour, and let it be a little brown; then 
by degrees ftir in the above ingredients, and let it boil a quarter 
of an hour, then ftrain it, and it is fit for filh or roots, 


To fricaffee Skirrets. 

Wasu the roots very well, and boil them till they are ten- 
der; then the fkin of the roots muft be taken off, cut in flices, 
and have ready a littie cream, a piece of butter rolled in flour, 
the yolk of an egg beat, a little nutmeg grated, two or three 
fpoonfuls of white wine, a very little falt, and ftir all together : 
your roots being in the difh, pour the fauce over them. Itis a 
pretty fide-difh, So likewife you may drefs root of falfify and 
fcorzonera. 


A Fricaffee of Artichoke- Bottoms. 

TAKE them either dried or pickled; if dried, you muft lay 
them in warm water for three or four hours, fhifting the water 
two or three times; then have ready a little cream, and a piece 
of frefh butter, ftirred together one way over the fire till it is 
melted; then put in the artichokes, and when they are hot, difh 
them up. 

A White Fricaffee of Mujfbrooms. 

TAKE a quart of frefh mufhrooms, make them very clean, 
cut the largeft ones in two, put them in a ftew-pan with four 
fpoonfuls of water, a blade of mace, a piece of Jemon-peel 5 
cover your pan clofe, and ftew them gently for half an hour 5 
beat up the yolks of two egys with half a pint of cream, and a 
litle nutmeg grated in it, take out the mace and lemon-peel, 
put in the eggs and cream, keep it ftirring one way all the time 
till it is thick, feafon with falt to your palate; fqueeze a little 
lemon-juice in, butter the cruft of a French roll and toaft it 
brown ; put it in your difh, and the mufhrooms over. 

N. B. Be careful not to fqueeze the lemon-juice in til] they 
are finifhed and ready to put in your difh, then fqueeze it 
in, and ftir them about for a minute, then put them in your 
sith. 
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Chardoons fried and buttered, 

You muft cut them about fix inches long, and ftring them ; 
then boil them till tender; take them out, have fome butter 
melted in your ftew-pan, flour them and fry them brown; fend 
them in a difh, ,with melted butter in a cup: or you may tie 
them up in bundles, and boil them like afparagus ; put a tyaft 
under them, and pour a little. melted butter over them ; or 
cut them into dice, and boil them like peas: tofs them up in 
butter, and fend them up hot. 


Chardoons à la Fromage. 

AFTER they.are {tringed, cut them an inch long, ftew them 
in a little red wine till they are tender; feafon with pepper 
and falt, and thicken it with a piece of butter rolled in flour ; 
then pour them into your difh, fqueeze the juice of orange 
over it, then fcrape Parmefan or Chefhire cheefe all over them ; 
then brown it with a cheefe-iron, and ferve it up quick and 
hot. 

To make a Scotch Rabbit. 

Toast a piece of bread very nicely on both fides, butter it, 
cut a flice of cheefe about as big as the bread, toaft it on both 
fides and Jay it on the bread. 


To make a Welfh Rabbit. | 
Toasr the bread on both fides, then toaft the cheefe on one 
fide, lay it on the’ toaft, and with a hot iron brown the other 
fide. You may rub it over with muftard, 


To make an Englifh Rabbit. 

Toast a flice of bread brown on both fides, then lay it 
in a plate before the fire, pour a glafs of red wine over it, and 
let it foak the wine up; then cut fome cheefe very thin, and 
Jay it very thick over the bread, and put it in a tin oven bes 
fore the fire, and it will be toafted and browned prefently. 
Serve it away hot. 


Or do it thus. 

Toast the bread and foak it in the wine; fet it before 
the fire, cut your cheefe in very thin flices, rub butter over the 
bottom of a plate, lay the cheefe on, pour in two or three 
{poonfuls of white wine, cover it with another plate, fet it 
over a chafing-dith of bot coals for two or three minutes ; then 
ftir it till it is done and well mixed: you may ftir in a little 
muftard ; when it is enough, lay it on the bread, juft brown it 
with a hot fhovel. Serve it away hot. p 
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To fry Artichokes. 

First blanch them in water, then flour them, fry them in 
frefh butter, lay them in your difh and pour melted butter over 
them: or you may put a little red wine into the butter, and 
{ceafon with nutmeg, pepper, and falt. 


Artichoke- Suckers dreffed th&Spanifh Vay. 

CLEAN and wafh them and cut them in halves; then boil 
them in water, drain them from the water and put them into 
a flew-pan, with a little oil, a little water, and alittle vinegar 3 
feafon them with pepper and falt; ftew them a little while, and 
then thicken them with yolks of eggs. 

They make a pretty garnifh done thus: clean them, and half 
boil them; then dry them, flour them, and dip them in yolks 
of eggs, and fry them brown. 


Broccoli as a Salad. 

Broccott is a pretty dith by way of falad in the middle of 
a table; boil it like afparagus (in the beginning of the book you 
have an account how to clean it); lay it in your difh, beat up 
with oil and vinegar and a little fale. Garnith with naftertium- 
buds. 

Or boil it, and have plain butter in a cup: or farce French 
rolls with it and buttered eggs together, for change: or farce 
your rolls with mulcles, done the fame way as oyfters, only 
no wine. 

To make Potatoe Cakes, 

TAKE potatoes, boil them, pee] them, beat them in a mor- 
tar, mix them with the yolks of eggs, a little fack, fugar, a 
little beaten mace, a little nutmeg, a little cream, or melted 
butter, work it up into a pafte; then make it into cakes, or 
juft what fhape you pleafe with moulds, fry them brown in 
freth butter, lay them in plates or difhes, melt butter with fack 
and fugar, and pour over them. 


A Pudding, made thus; 
Mix it as before ; make it up in the fhape of a pudding, 
and bake it ; pour butter, fack, and fugar over it. 


To make Potatoes like a Collar of Veal or Mutton, 

Maxe the ingredients as before; make it up in the fhape 
of acollar of veal, and with fome of it make round balls; 
bake it with the balls, fet the collar in the middle, lay the balls 
round ; let your fauce be half a pint of red wine, fugar enough 
to fweeten it, the yolks of two eggs, beat up a little nutmeg, 


ftir all thefe together for fear of curdling ; when it is thick 
Q4 enough, 
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enough, pour it over the collar. This is a pretty difh for 4 
firt or a fecond courfe. 


To broil Potatoes. 
First boil them, peel them, cut them in two, broil them 


till they are brown on both fides; then lay them in the plate 
or difh, pour melted butter over them. 


Fo fry Potatoes. 
Cur them into thin flices as big as a crown-piece, fry 
them brown, lay them in the plate or difh, pour melted buttery 


and fack and fugar over them. Thefe are a pretty corner- 
plate. 


Mashed Potatoes. 
Borr your potatoes, peel them, and put them into ą fauce- 
pan, mafh them well: to two pounds of potatoes put a pint of 
milk, a little falt; ftir them well together, take care they do 


not ftick to the bottom; then take a quarter af a pound of 
butter, ftir it in, and ferve it up. 


To drefs Spinage. 
Pick and wafh your tpinage well, put it into a fauce-pan 
with a little falt; cover it clofe, and let it ftew till it is juft 
tender, and throw it into a fieve ; drain all the liquor out, and 
chop it fmall (as much as the quantity of a French roll), add 
half a pint of cream to it, feafon with falt, pepper, and grated 
nutmeg, put in a quarter of a pound of butter, and fet it 
a-ftewing oyer the fire a quarter of an hour, ftirring. it often ; 
cut a French roll into long pieces about as thick as your fin- 
ger, fry them, paach fix eggs, lay them round on the fpinage, 
flick the pieces of rol] in and about the eggs. 
either for fupper, or a fide-difh at a fecond courfe, 


Serve it up 


To boil Spinage, when you have not Room on the Fire to do it by 
infelf. 

Have atin-box, or any other thing that fhuts very clofe, 
put in your fpinage, cover it fo clofe as no water can get in, 
and put into water, or a pot of liquor, or any thing you are 
boiling : It will take about an hour, if the pot or copper boils. 
Jn the fame manner you may boil peas without water. 


Afparagus forced in French Rolls, 

Take three French rolls, take out all the crumb, by firft 
cutting a piece of the top-cruft off; but be careful that the 
cruft fits again the fame place; fry the rolls brown in freh 
butter ; then take a pint of cream, the yolks of fix eggs beat 


fine, 
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fine, a little falt and nutmeg, ftir them well together over a flow 
fire till it begins to be thick; have ready a hundred, of fmatl 
grals boiled; then fave tops enough to ftick the rolls with, the 
reft cut {mall and put into the cream, fill the loaves with them : 
before you fry the rolls make holes thick in the top-cruft and 
ftick the grafs in; then lay on the piece of cruft and ftick the 
grafs in, that it may look as if it were growing. Lt makes a 
pretty fide-difh at a fecond courfe, 


Afparagus dreffed the Italian Way, 

TAKE the afparagus, break them in pieces, then boil them 
foft and drain the water from them; take a little oil, water, 
and vinegar, let it boil, feafon it with pepper and falt, throw in 
the afparagus and thicken with yolks of eggs. 

Endive done this way is good ; the Spaniards add fugar, but 
that fpoils them. Green peas done as above are very good; 
only add a lettuce cut fmall, and two or three onions, and 
leave out the eggs. 


To fiew Parfnips. 

Borr them tender, {crape them from the duft, cut them 
into flices, put them into a fauce-pan with cream enough ; for 
fauce, a piece of butter rolled in flour, a little falt, and fhake 
the fauce-pan often; when the cream boils, pour them into a 
plate for a corner-difh, or a fide-difh at fupper. 


To mafh Parfnips. 

Borr them tender, fcrape them clean, then fcrape all the 
foft into a fauce-pan, put as much milk or cream as will ftew 
them; keep them ftirring, and when quite thick, ftir in a good 
piece of butter, and fend them to table, 


Sorrel with Eggs. 

First your forrel muft be quite boiled and well ftrained, 
then poach three eggs foft, and three hard, burter your forrel 
well; fry fome three-cornered ,toafts brown, lay the forrel in 
the difh, lay the foft eggs on it, and the hard between; ftick the 
toaft in and about it, Garnifh with quartered orange. 


Broccoli and Eggs. 

Bort your broccoli tender, faving a large bunch for the 
middle, and fix or eight little thick fprigs to ftick round ; take 
a toaft half an’inch thick, toaft it brown, as big as you would 
have it for your difh or butter-plate; butter fome eggs thus: 
take fix eggs (more or lels as you have occafion), beat them 
well, put them into a fauce-pan with a good piece of butter, a 
little falt, keep beating them with a fpoon till they are thick 

3 enough, 
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enough, then pour them on the toaft ; fet the higheft bunch of 
broccoli in the middle, and the other little pieces round about ; 
and garnifh the difh with little fprigs of broccoli: this is a pretty 
fide-dith or corner-plate, 


Afparagus and Eggs. 


Toast a bit of bread as big as you want, butter it and lay 
it on your difh; butter fome eggs as above, and lay over it; 
in the meantime boil fome grafs tender, cut it fmall and lay it 
over the eggs. This makes a pretty fide-dith for a fecond 


€ourfe, or a corner-plate. 


A pretty Difh of Eggs. 

Bort fix eggs hard, peel them, and cu: them into thin flices, 

ut a quarter of a pound of butter into the ftew-pan, then put 
in your eggs and fry them quick: half a quarter of an hour 
will do them. You muft be very careful not to break them; 
throw over them pepper, falt, and nutmeg, lay them in your 
difh before the fire, pour out all the fat, fhake in a little flour, 
and. have ready two fhalots cut fmall; throw them into the pan, 
pour in a quarter of a pint of white wine, a little juice of 
lemon, and a little piece of butter rolled in flour ; ftir all toge- 
ther till it is thick; if you have not fauce enough, put in a little 
more wine, toaft fome thin flices of bread cut three-corner 
ways, and Jay round your difh, pour the fauce all over, and 
fend it to table hot. You may put {weet oil on the toaft, if it 
be agreeable, 

Eggs à la Tripe. 

Bort your eggs hard, take off the fhells, and cut them long- 
ways in four quarters, put alittle butter into a ftew-pan, let it 
melt, fhake in a little flour, ftir it with a fpoon, then put in 
your eggs, throw a little grated nutmeg all over, a little falt, 
a good deal of fhred parfley ; fhake your pan round, pour in 
a little cream, tofs the pan round carefully, fo that you do not 
break the eggs; when your fauce is thick and fine, take up 
your eggs, pour the fauce all over them; and garnifh with 
lemon. 

A Fricaffee of Eggs. 

Boir eight eggs hard, take off the fhells, cut them inta 
quarters, have ready half a pint of cream, and a quarter of a 
pound of frefh butter; ftir it together over the fire till it is 
thick and fmooth, lay the eggs in the difh and pour the fauce 
all over. Garnifh with the hard yolks of three eggs cut in 
two, and lay round the edge of the dith, 


A Ragoo 
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A Rago of Eggs. 

Bott twelve eggs hard, take off the fhells, and with a little 
knife very carefully cut the white acrofs longways, fo that the 
white may be in two halves, and the yolks whole; be careful 
neither to break the whites nor yolks, take a quarter of a pint of 
pickled mufhrooms chopped very fine, half an ounce of truffles 
and morels boiled in three or four fpoonfuls of water, fave 
the water, and chop the truffles and morels very fmall, boil a 
little parfley, chop it fine, mix them together with the trufle- 
water you faved, grate a little nutmeg in, a little beaten mace, 
put it into a fauce-pan with three fpoonfuls of water, a gill of 
red wine, one fpoonful of catchup, a piece of butter ’as big as 
a large walnut, rolled in flour, ftir all together and let it boil; 
in the meantime get ready your eggs, lay the yolks and whites 
in order in your difh, the hollow parts of the whites uppermoft, 
that they may be filled ; take fome crumbs of bread and fry 
them brown and crifp, as you do for larks, with which fill up 
the whites of the eggs as high as they will lie, then pour in 
your fauce all over, and garnifh with fried crumbs of bread, 
This is a vegy genteel pretty dith, if it be well done. 


To broil Eggs. 

Cur a toaft round a quartern loaf, brown it, lay it on your 
difh, butier it, and very carefully break fix or eight eggs on the 
toaft, and take a:cd hot fhovel and hold over them; when 
they are done, fqueeze a Seville orange over them, grate a little 
nutmeg over it, and ferve it up for a fide- plate. Or you may 
poach your eggs, and lay them on a toaft: or toaft your bread 
crifp, and pour a little boiling water over it ; feafon with a litle 


falt, and then lay your poached eggs on it. 


To drefs Eggs with Bread, 

Take a penny-loaf, foak “it in a quart of hot milk two 
hours, or till the bread is foft, then ftrain it through a coarfe 
fieve, put to it two fpoonfuls of orange- flower water, or rofe- 
water ; fweeten it, grate in a little nutmeg, take a little difh, 
butter the bottom of it, break in as many eggs as will cover 
the bottom of the difh, pour in the bread and milk, fet it in a 
tin oven before the fire, and half an hour will bake it; it will 
do on a chafing-difh of coals; cover it clofe before the fire, or 


bake it in a flow oven, 


To farce Eggs. 
Ger two cabbage-lettuces, fcald them, with a few mufh~ 


rooms, parfley, forrel, and cheryil ; then chop them very ina 
wit 
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‘with the yolks of hard eggs, feafoned with-falt and nutmeg ; 
then ftew them in butter, and when they are enough, put ina 
little cream, then pour them into the botiom of adifh; take 
the whites and chop them yery fine with parfley, nutmeg, and 
fale; Jay this round the brim of the difh, and run 2 red-hot 
fire-fhovel over it, to brown it. 


Eggs with Lettuce. 


ScALD fome cabbage-lettuce in fair water, fqueeze them 
well, then flice them and tofs them up ina fauce-pan with a 
piece of butter; feafon them with pepper, falt, and a little nut- 
meg; let them ftew half an hour, chop them well together ; 
when they are enough, lay them in your difh, fry fome eggs 
nicely in butter and lay on them, Garnith with Seville orange. 


To fry Eggs as round as Balls. 

HavineG a deep frying-pan and three pints of clarified but- 
ter, heat as hot as for fritters, and ftir it with a ftick till ie 
runs round like a whirlpool; then break an egg into the mid- 
dle, and turn it round with your ftick till it be as hard as a 
poached egg; the whirling round of the butter will make it 
as round as a ball, then take it up with a flice, and put it ina 
difh before the fire: they will keep hot half an hour and yet be 
foft ; fo you may do as many as you pleafe. You may ferve thefe 


with what you pleafe, nothing better than ftewed fpinage, and 
garnifh with orange. 


To make an Egg as big as Twenty. 

Part the yolks from the whites, ftrain them both feparate 
through a fieve, tie the yolks up in a bladder in the form of a 
ball; boil them hard, then put this ball into another bladder 
and the whites round it; tie it up oval-fafhion, and boil it : 
thefe are ufed for grand falads, This is very pretty for a ra- 
goo ; boil five or fix yolks together and lay in the middle of the 
ragoo of eggs; and fo you may make them of any fize you 


pleafe. 


To make a grand Dijh of Eggs. 

You muft break as many eggs as the yolks will fill a pint 
bafon, the whites by themfelves, tie the yolks by themfelves in 
a bladder round, boil them hard; then have a wooden bowl 
that will hold a quart, made like two butter-difhes, but in the- 
fhape of an egg, with a hole through one at the top. You are 
to obferve when you boil the yolks, to run a packthread 
through, and leave a quarter of a yard hanging out. When the 
yolk is boiled hard, put it into the bowl-dith, but be careful 
to hang it fo as to bein the middle; the {tring being drawn 


through 
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through the hole, then clap the two bowls together, and tie 
them tight, and with a funnel pour in the whites through the 
hole, then ftop the hole clofe and boil it hard ; it will take an 
hour: when it is boiled enough, carefully open it, and cut the 
ftring clofe ; in the meantime take twenty eggs, beat them 
well, the yolks by themfelves and the whites by themfelves ; 
divide the whites into two, and boi} them in bladders the 
{hape of an egg; when they are boiled hard, cut one in two 
longways, and one croflways, and with a fine fharp knife cut 
Out fome of the white in the middle; lay the great egg in the 
midd'e, the two long halves on each fide with the hollow part 
uppermoft, and the two round flat between ; take an ounce of 
truffles and morels, cut them very fmall, boil them in half a 
pint of water till they are tender, then take a pint of freth 
mufhrooms clean picked, wafhed, and chopped fmall, and put 
into the truffles and morels; let them boil, add a little falt, a 
little beaten nutmeg, alittle beaten mace, a gill of pickled 
mbfhrooms chopped fine ; boil fixteen of the yolks hard ina 
bladder, then chop them and mix them with the other ingre- 
dients ; thicken it with a lump of butter rolled in flour, fhaking 
your fauce-pan round till hot and thick, then fill the round 
with this, turn them down again, and fill the two long ones ; 
what remains fave to put inio the fauce-pan; take a pint of 
cream, a quarter of a pound of butter, the other four yolks 
beat fine, a gill of white wine, a gill of pickled mufhrooms, a 
little beaten mace, and a little nutmeg; put all into the fauce- 
pan to the other ingredients, and ftir all well together one way 
till it is thick and fine; pour it over all, and garnifh with 
notched lemon. 

This is a grand difh at a fecond courfe. Or you may mix it 
up with red wine and butter, and it will do for a firft courfe. 


To make a pretty Difh of Whites of Eggs. 

TAKE the whites of twelve eggs, beat them up with four 
fpoonfuls of rofe- water, a little grated lemon-peel, a little nut- 
meg, and fweeten with fugar; mix them well, boil them ia 
four bladders, tie them in the fhape’of an egg, and boil them 
hard; they will take half an hour; lay them in your difh; 
when, cold, mix kalf a pint of thick cream, a gill of fack, and 
half the juice of a Sevii'e orange ; mix all together, fweeten 
with fine fugar, and pour over the eggs. Serve it up for a fide- 
dith at fupper, or when you pleafe. 


To flew Cucumbers. 
Pare twelve cucumbers and flice them as thick as a half- 
crown, lay them in a coarfe cloth to drain, and when thggate 
(Ys 
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dry, flour them and fry them brown in frefh butter ; then take 
them out with an egg-flice, lay them ina plate before the fire, 
and have ready one cucumber whole, cut a long piece out of the 
fide, and fcoop out all the pulp; have ready fried onions peeled 
and fliced, and fried brown with the fliced cucumbers ; fill the 
whole cucumber with th fried onion, feafon with pepper and 
falt; put on the piece you. cut out and tie it round with a 
packthread ; fry it brown, firft flouring it, then take it out of 
the pan and keep it hot; keep the pan on the fire, and with 
one hand put in a little flour, while with the other you ftir its 
when it is thick, put in two or three fpoonfuls of water, and 
half a pint of white or red-wine, two {poonfuls of catchup, ftir it 
together, put in three blades of mace, four cloves, half a nut- 
meg, a little pepper and falt, all beat fine together; ftir it into 
the fauce- pan, then throw in your cucumbers, give them a tofs 
or two, then Jay the whole cucumbers in the middle, the reft 
sound, pour the fauce all over, untie the cucumbers before you 
Jay it into the difh. Garnith the difh with fried onions, and 
fend it to table hot. This is a pretty fide-difh at a firft courfe. 


To farce Cucumbers, 


Take fix large cucumbers, cut a piece off the top, and 
fcoop out all the pulp; take a large white cabbage boiled ten- 
der, take only the heart, chop it fine, cut a large onion fine, 
{bred fome parfley and pickled mufhrooms fmall, two hard eggs 
chopped very fine, feafon it with pepper, falt, and nutmeg ; 
ftuff your cucumbers full, and put on the pieces, tie them with 
a packthread, and fry them in butter of a light brown ; have 
the following fauce ready : take a quarter ofa pint of red wine, 
a quarter of a pint of boiling water, a {mall onion chopped fine, 
a little pepper and falt, a piece of butter as big as a walnut, 
rolled in flour; when the cucumbers are enough, ‘lay them in 
your difh, pour the fat out of the pan, and pour in this fauce ; 
Jet it boil, and have ready the yolks of two eggs beat fine, 
mixed with two or three fpoonfuls of the fauce, then turn 
them into the pan, let them boil, keeping it ftirring all the 
time, untie the ftrings, and pour the fauce over, Serve it up 
for a fide-difh. Garnifh with the tops. 


To few Cucumbers. 

Take fix large cucumbers, flice them; take fix large 
Onions, peel and cut them in thin flices, fry them both. brown, 
then drain them and pour out the fat, put them into the pan 
again, with three fpoonfuls of hot water, a quarter of a pound 
of butter rolled in flour, and a tea-fpoonful of muftard ; feafon 
with pepper and falt, and let them few a quarter of an hour 

foftly, 
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foftly, fhaking the pan often; when they are enough dith 
them up. 


Fried Celery. 


Take fix or eight heads of celery, cut off the green tops, 
and take off the outfide ftalks, wafh them clean and pare the 
roots clean; then have ready half a pint of white wine, the 
yolks of three eggs beat fine, and a little falt and nutmeg ; mix 
all well together with flour into a batter, dip every head into 
the batter and fry them in butter; when enough, lay them in 
your difh, and pour melted butter over them. 


Celery with Cream. 


Wasu and clean fix or eight heads of celery, cut them about 
three inches long, boil them tender, pour away all the water, 
and take the yolks of four eggs beat fine, half a pint of cream, 
a little falt and nutmeg, pour it over, keeping the pan fhaking 
all the while: when it begins to be thick, difh it up. 


Peas Frangoife. 


Take a quart of fhelled peas, cut a large Spanifh onion, or 
two middling ones fmal, and two cabbage or Silefia lettuces 
cut fmal), put them into a fauce-pan with half a pint of water, 
feafon them with a little falt, a little beaten pepper, and a little 
beaten mace and nutmeg; cover them clofe and let them ftew 
a quarter of an hour, then put in a quarter of a pound of frefh 
butter rolled in a little flour, a fpoonful of catchup, a little piece 
of burnt butter as big as a nutmeg ; cover them clofe and let 
it fimmer foftly an hour, often fhaking the pan, When it is 
enough, ferve it up for a fide-difh. 

For an alteration, you may ftew the ingredients as above; 
then take a {mall cabbage-lettuce and half boil it; then drain 
it, cut the ftalks flat at the bottom, fo that it will ftand firm in 
the difh, and with a knife very carefully cut out the middle, 
leaving the outfide leaves whole; put what you cut out into 
a fauce-pan, chop it, and put a piece of butter, a little pepper, 
falt, and nutmeg, the yolk of a hard egg chopped, a few crumts 
of bread, mix ail together, and when it is hot fill your cab- 
bage; put fome butter into a ftew-pan, tie your cabbage and 
fry it till you think it is enough; then take it up, untie it, 
and firft pour the ingredients of peas into your difh, fet the 
forced cabbage in the middle, and have ready four artichoke- 
bottoms fried and cut in two, and laid round the difh. This 
will do for a top-difh. 


Green 
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Green Peas with Cream. 

‘TAKE a quart of fine green peas, put them into a ftew-pan 
with a piece of butter as big as an egg, rolled in a little flour, 
feafon them with a little falt and nutmeg, a bit of fugar as big 
as a nutmeg, a little bundle of fweet herbs, fome parfley chop= 
ped fine, a quarter of a pint of boiling water ; cover them clofe, 
and let them ftew very foftly half an hour, then pour in a 


quarter of a pint of good cream : give it one boil, and ferve it 
up for a fide-plate. 


A Farce-meagre Cabbage. 

TAKE a white-heart cabbage, as big as the bottom of a 
plate, let it boil five minutes in water, then drain it, cut the 
ftalk flat to ftand in the difh, then carefully open the leaves and 
take out the infide, leaving the outfide leaves whole; chop 
what you take out very fine, take the flefh of twoor three foun- 
ders or plaice clean from the bone ; chop it with the cabbage, 
the yolks and whites of four hard ¢gos, a handful of picked 
parfley, beat all together in a mortar, with a quarter of a pound 
of melted butter; mix itup with the yolk of an egg and a few 
crumbs of bread, fill the cabbage and tie it together, putit into 
a deep ftew-pan or fauce-pan, put to it half a pint of water, a 
quarter of a pound of butter rolled in a little flour, the yolks 
of four hard eggs, an onion ftuck with fix cloves, whole pepper 
and mace tied in a.muflin rag, half an ounce of truffles and 
morels, a fpoonful of catchup, a few pickled mufhrooms; co- 
ver it clofe and Jet it fimmer an hour: if you find it is not 
enough, you muft do it longer. When it is done, lay it in your 
dith, untie it, and pour the fauce over it. 


Red Cabbage dreffed after the Dutch Way, good for a. Cold in 
the Breaft. 

Taxe the cabbage, cut it fmall and boil it foft, then drain 
it, and put it in’ a ftew-pan with a fufficient quantity of oil 
and butter, alittle water and vinegar, and an onion cut {mall ; 
feafon it with pepper and falt, and let it fimmer on a flow fire 
till all the liquor is waited. 


Cantiflowers dreffed the Spanifh Way. 

Bort them, but not too much ; then drain them and put 
them into a ftew-pan: to a large cauliflower put a quarter of a 
pint of {weet oil, and two or three cloves of garlic; tet them 
fry till brown ; then feafon them with pepper and falt, two or 
three fpoonfuls of vinegar; cover the pan very clofe, and let 
them- fimmer over. a very flow fire an hour. 


Caulifowers 
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Eaulflowers fried. 

TAKE two fine cauliflowers, oil them in milk and water, 
then teave one whole, and pull the other to pieces; take half‘a 
pound of butter, with two {poonfuls of water, a little duft of 
flour, and melt the butter in a ftew-pan; then put in the whole 
cauliflower cut in two, and the other pulled to pieces, and fry it 
till itis of a very light brown; feafon it with-pepper and falt : 
when it is enough, Jay the two.halves in'the middle, and pour 
the reft-all over. 


To make an Oatmeal Pudding. 

FAKE a pint of fine oatmeal, boil it in:three pints of new 
milk, fticring it till it is as thick as a hafty-puddiny’; take it 
off, and ftir in half a pound of frefh butter, a little beaten 
mace and nutmeg, and a gill of fack; then beat up eight eggs, 
half the whites, ftir all wel together, lay puff-pafte all over the 
difh, pour in the pudding and bake it half an hour: or you 
may boil it with a few currants. 


To make a Potatoe Pudding. 

Take a quart of potatoes, boil them foft, peel them, and 
mafh them with the back of a fpoon, and rub them through a 
fieve, to have them fne and fmooth; take half a pound of 
frefh butter melted, half a pound of fine fugar, beat them well 
together till they are very fmooth, beat Ex éggs, whites and 
all, ftir them in, and a glafs of fack or brandy; you may add 
half a pound of currants; boil it half an hour, melt butter with 
a glafs of white wine, fweeten with fugar, and pour over it: 
you may bake it in a dih, with puff-pafte all round the dith at 
the bottom. 


To make a fecond Potatoe Pudding. 

Bort two pounds of potatoes, and beac them in a mortar 
fine, beat in half a pound ef mélted butter, boil it half an 
hour, pour melted butter over it, with a glafs of white wine, 
or the juice of a Seville orange, and throw fugar all over the 
pudding and difh. 


To make a third Sort of Potatoe Pudding. 

TAKE two pounds of white potatoes, boil them foft, peel 
and beat them in a mortar, or ftrain them through a fieve till 
they are quite fine; then mix in half a pound of frefn butter 
melted, then beat up the yolks of eight eggs and three whites, 
ftir them in, and half a pound of white fugar finely pounded, 
half a pint of fack, ftir it well together, grate in half a large 
nutmeg, and ftir in half a pint of cream, make a puff i 

an 
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and lay all over the difh and round the edges ; pour it in tho 
pudding, and bake it of a fine light brown. 

For change, put in half a pound of currants; or you may 
ftrew over the top half an ounce of citron and orange peel cut 
thin, before you put it into the oven. 


To make Buttered Loaves. 

BEAT up the yolks of twelve eggs, with half the whites, 
and a quarter of a pint of yeaft, ftrain them into a difh; feafon 
with falt and beaten ginger, then make it into a high pafte with 
flour, lay it in a warm cloth for a quarter of an hour; then 
make it up into little loaves, and bake them or boil them with 
butter, and put in a glafs of white wine ; fweeten well with 
fugar, lay the loaves in the difh, pour the fauce over them, and 
throw fugar over the dih. 


To make an Orange Pudding. 


Taxe the yolks of fixteen eggs, beat them well with half 
a pound of melted butter, grate in the rind of two fine Seville 
oranges, beat in half a pound of fine fugar, two fpoonfuls of 
orange-flower water, two of rofe-water, a gill of fack, half a 
pint of cream, two Naples bifcuits, or the crumb of a halfpenny 
roll foaked in the eream, and mix all well together; make 
a thin puff-pafte and lay all over the difh and round the rim, 


pour in the pudding and bake it: it will take about as long 
baking as a cuftard. 


To make a fecond Sort of Orange Pudding, 

You muft take fixteen yolks of eggs, beat them fine, mix 
them with half a pound of frefh butter melted, and half a pound 
of white fugar, half a pint of cream, a little rofe-water, and a 
little nutmeg ; cut the peel of a fine large Seville orange fo thin 
as none of the white appears, beat it fine in a mortar till it is 
like a pafte, and by degrees mix in the above ingredients all 


together ; then lay a puff-pafte all over the difh, pour in the 
ingredients and bake it. 


To make a third Orange Pudding. 


TAKE two large Seville oranges and grate off the rind 
as far as they are yellow; then put your oranges in fair water, 
and let them boil till they are tender; fhift the water three 
or four times to take out the bitternefs; when they are tender, 
cut them open and take away the feeds and ftrings, and beat 
the other part in a mortar, with half a pound of fugar, till it is 
a pafte; then put to it the yolks of fix eggs, three or four 
fpoonfuls of thick cream, half a Naples bifcuit grated ; mix 


thefe 
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thefe together, and melt a pound of frefh butter very thick, and 
ftir it well in; when it is cold, puta little thin puff-pafte about 
the bottom and rim of your difh; pour in the ingredients,. and 
bake it about three quarters of an hour. 


To make a fourth Orange Pudding. 


TAKE the outfide rind of three Seville oranges, boil them 
in feveral waters till they are tender, then pound them in a 
mortar, with three quarters of a pound of fugars then blanch 
half a pound of {weet almonds, beat them very fine with rofe- 
water to keep them from oiling, then beat fixteen eggs, but 
fix whites, a pound of frefh butter, and beat all thefe together 
till it is light and holiow ; then lay a thin puff-pafte all over a 
difh, and put in the ingredients. Bake it with your tarts. 


To make a Lemon Pudding, 

Take three lemons, and cut the rind off very thin, boil 
them in three feparate waters till very tender, then pound them 
very fine in a mortar; have ready a quarter of a pound of 
Naples bifcuit, boiled up in a quart of milk or cream, mix 
them and the lemon rind with it; beat up twelve yolks and fix 
whites of eggs very fine, melt a quarter of a pound of frefh but- 
ter, half a pound of fine fugar, a little orange-flower water ; 
mix all well together, put it over the ftove, and keep it ftirring 
till it is thick, fqueeze the juice of half a lemon in; put puft- 
pafte round the rim of your difh, put the pudding ftuff in, cut 
fome candied fweetmeats and put over: bake it three quarters 
of an hour, and fend it up hot. 


Another Way to make a Lemon Pudding. 

TAKE three lemons and grate the rinds off, beat up twelve 
yolks and fix whites of eggs, put in half a pint of cream, half a 
pound of fine fugar, a little orange-flower water, a quarter of 
a pound of butter melted ; mix all well together, fqueeze in the 
juice of two lemons, put it over the ftove, and keep ftirring it 
till it is thick; put a puff-pafte round the rim of the difh, put 
in your pudding ftuff with fome candied fweetmeats cut {mall 
over it, and bake it three quarters of an hour, 


To bake an Almond Pudding. 


Branc half a pound of fweet almonds, and four bitter 
ones, in warm water, take them and pound them in a marble 
mortar, with two fpoonfuls of orange-flower water, and two of 
rofe-water, a gil! of fack; mix in four grated Naples bifcuits, 
three quarters ‘of a pound of melted butter 5 beat eight eggs, 
and mix them with a quart of cream boiled, grate in half a nut- 
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meg aad a quarter-of a pound of fugar; mix all well together, 
make.a thin puff-pafte, and lay all over the difh; pour in the 
ingredients, and bake it. 


To boil an Almond Pudding. 


Beat a pound of fweet almonds as {mall as poffible, with 
three {poonfuls of rofe-water, and a gill of fack or white wine, 
and mix in half pound. of frefh butter melted, with five yolks 
of eggs and two whites, a quart of cream, a quarter of a pound 
of fugar, half a nurmeg grated, one fpoonful of flour, and three 
fpoonfuls of crumbs of white bread ; mix ail well together, and 
boil it: it will take half an hour boiling. 


To make a Sago Pudding. 


Ler half a pound of fago be wafhed well in three or four hot 
waters, then put to it a quart of new milk, and let it boil to- 
gether till it is thick; ftir it carefully (for it is apt to burn), put 
in a ftick of cinnamon when you fet it on the fire; when it is 
boiled take it out; before you pour it out, ftir in half a pound 
of freth butter, then pour it into a pan, and beat up nine eggs, 
with five of the whites, and four fpoonfuls of fack ; ftir all to- 
gether, and fweeten to your tafte ; put in a quarter of a pound 
of currants clean wafhed and rubbed, and juft plumped in two 
f{poonfuls of fack and two of rofe- water ; mix all well together, 
ftir it well over a flow fire till it is thick, Jay a puff-pafte over 
a difh; pour in the ingredients, and bake it. 


To make a Millet Pudding. 


You muft get half a pound of millet feed, and after it is 
wafhed and picked clean, put to it half a pound of fugar, a 
whole nutmeg grated, and three quarts of milk; when you 
have mixed all well together, break in half a pound of freh 
butter, and butter your difh; pour it in, and bake it, 


To make a Carrot Pudding. 


You muft take a raw carrot, fcrape it very clean, and grate 
it; take half a peund of the grated carrot, and a pownd of 
grated bread, beat up eight eggs, leave out half the whites, and 
mix the eggs with half a pint of cream; then ftir in the bread 
and carrot, half a pound of frefh butter melted, half a pint of 
fack, and three fpoonfuls of orange-Aower water, a nutmeg 
grated ; fweeten to your palate; mix all well together, and if 
it is not thin enough, ftir in a little new milk or cream; let it 
be of a moderate thicknefs, lay a puff-pafte all over the dilh, 
and pour in the ingredients; bake it; it will take an hour’s 
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baking: or you may boil it; but then you muft melt butter, 
and put in white wine and fugar, 


A fecond Carrot Pudding. 

GET two penny loaves, pare off the cruft,, foak them in a 
quart of boiling milk, let it ftand ull it is cold, then grate in 
two or three large carrots, then put in eight eggs well beat, and 
three quarters of a pound of frefh butter melted, grate in a lite 
nutmeg, and fweeten to your tafte ; cover your difh with puff- 
pafte, pour in the ingredients, and bake it an hour. 


To make a Cowflip Pudding, 

Havine got the flowers of a peck of cowllips, cut them and 
pound them imal, with half a pound of Naples bifcuits grated, 
and three pints of cream; boil them a little, then take them 
off the fire, and beat up fixteen eggs with a little cream and 
rofe-water ; fweeten to your palate ; mix it 2]! wel] together, 
butter a difh and pour it in; bake it, and when it is enough, 
throw fine fugar over and ferve it up: or you may make half 
the quantity. 

N. B. New milk will do in all thofe puddings, when you 
have no cream. 


To make a Quince, Apricot, or White-Pear Plum Pudding. 

SCALD your quinces very tender, pare them very thin, fcrape 
off the foft, mix it with fugar very fweet, put in a little ginger 
and a little cinnamon; to a pint of cream you muft put three 
or four yolks of eggs, and ftir it into your quinces till they are 
of a good thickneis: it muft be pretty thick. 

So you may do apricots or white-pear plums. Butter your 
difh, pour it in and bake it. 


To make a Pearl-Barley Pudding. 

Ger a pound of pearl- barley, wafh it clean, put to it three 
quarts of new milk, and half a pound of double-refined fugar, 
a nutmeg grated ; then put it into a deep pan and bake it with 
brown bread : take it out of the oven, beat up fix e2 328. mix all 
well together, butter a difh, pour it in, bake it again an hour, 
and it will be excellent. 


To make a French Barley Pudding. 

Pur to a quart of cream fix eggs well beaten, half the 
whites, fweeten to your palate, a little orange-flo wer water, 
or rofe-water, and a pound of melted butter; then put in fix 
handfuls of French barley that has been boiled tender in milk, 
butter a difh and put it in: it will take as long baking asa 
venifon-pafty, 
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To make an Apple Pudding. 

Take twelve large pippins, pare them, and take out the 
cores, put them into a fauce-pan with four or five fpoonfuls of 
water, boil them till they are foft and thick; then beat them 
well, fir in a pound of loaf-fugar, the juice of three lemons, 
the peel of two lemons cut thin and beat fine in a mortar, the 
yolks of eight eggs beat; mix all well together, bake it ina 
flack oven; when it is near done, throw over alittle fine fugare 
You may bake it in a puff-pafte, as you do the other puddings. 


To make an Apple Pudding. 

Make a good puff-pafte, roll it out half an inch thick, 
pare your apples, and core them, enough to fill the cruft, and 
ciofe it up, tie it in a cloth and boil it; if a fmall pudding, 
two hours; if a large one, three or four hours; when it is 
enough, turn it into your difh, cut a piece of the cruft out of 
the top, butter and fugar it to your palate, lay on the cruft 
again, and fend it to table hot. A pear pudding make the fame 
way. And thus you may make a damfon pudding, or any fort 
of plums, apricots, cherries, or mulberries ; and are very fine. 


A baked Apple Pudding Excellent, 


TAKE eight large apples, pare and core them, put them into 
a fauce-pan with juft water enough to cover them till foft, thea 
pour it away end beat them very fine, ftir in while hot a quarter 
of a pound of butter, loaf-fugar to your tafte, a quarter of a 
pound of bifcuits finely grated, half a nutmeg, three large {poon- 
fuls of brandy, two of rofe-water, the peel of a lemon grated ; 
when cold, putin a quarter of a pint of cream, the yolks of fix 
eggs well beat; put pafte at the bottom of the dith, 


To make an Italian Pudding. 

TAKE a pint of cream, and flice in fome French rolls, as 
much as you think will make it thick enough, beat ten eggs 
fine, grate a nutmeg, butter the bottom of the ditfh, fice twelve 
pippins into it, throw fome orange-peel and fugar oyer, and 
half a pint of red wine, then pour your cream, bread, and eggs 
over it; firft lay a puff-pafte at the bottom of the difh and round 
the edges, and bake it half an hour, 


To make a Rice Pudding, 

TAKE a quarter of a pound of rice, put it into a fauce-pan, 
with a quart of new miik, a ftick of cinnamon, ftir it often ta 
keep it from flicking to the fauce-pan; when it has boiled 
thick, pour it into a pan, ftir in a quarter of a pound of frefh 
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butter, and fugar to your palate; grate in half a nutmeg, add 
three or four fpoonfuls of rofe-water, and ftir it all well to- 
gether; when it is cold, beat up eight eggs, with half the whites, 
beat it all well together, butter a difh, pour it in and bake it. 
You may lay a puff: pafte firft all over the difh. For change, 
put in a few currants and fweetmeats, if you choofe it. 


A fecond Rice Pudding. 


Gert half a pound of rice, put to it three quarts of milk, ftir 
in half a pound of fugar, grate a fmall nutmeg in, and break in 
half a pound of frefh butter; butter a difh and pour it in and 
bake it; you may add a quarter of a pound of currants, for 
change. If you boil the rice and milk, and then ftir in the 
fugar, you may bake it before the fire, or in atin oven. You 
may add eggs, but it will be good without. 


A third Rice Pudding. 

TAKE fix ounces of the flour of rice, put it into a quart of 
milk and let it boil till it is pretty thick, ftirring it all the 
while; then pour it into a pan, ftir in half a pound of frefh 
butter and a quarter of a pound of fugar; when it is cold, 
grate in a nutmeg, beat fix eggs with a fpoonful or two of fack, 
beat and ftir all well together, lay a thin puff-pafte on the bot- 
tom of your difh, pour it in and bake it. 


4 Carolina Rice Pudding. 

Take half a pound of rice, wath it clean, put it into a 
fauce-pan with a quart of milk, keep ftirring it till it is very 
thick ; take great care it does not burn; then turn it into a 
pan and grate fome nutmeg into it, and two tea-fpoonfuls of 
beaten cinnamon, a little lemon-peel fhred fine, fix apples 
pared and chopped fmall; mix all together with the yolks of 
three eggs, and {weeten to your palate ; then tie it up clofe in a 
cloth, put it into boiling water, and be fure to keep it boiling 
all the time; an bonr and a quarter will boil it; mele butter and 
pour over it, and throw fome fine fugar all over it: a little 
wine in the fauce will be a great addition to it, 


To boil a Cuftard Pudding. 

TAKE a pint of cream, out of which take two or three 
fpoonfuls and mix with a fpoonful of fine flour, fet the reft to 
boil ; when it is boiled, take it off, and ftir in the cold cream, 
and flour very well; when it is coal, beat up five yolks and 
two whites of eggs, and ftir in a little falt and fome nutmeg, 
and two or three {poonfuls of fack; fweeten to your palate ; 
butter a wooden bowl, and pour it in, tie a cloth over it, and 
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boil it half an hour; when it is enough, untie the cloth, turn 
the pudding out into your difh, and pour melted butter over: it. 


To make a Flour Pudding. 

Take a quart of milk, beat up eight eggs, but four of the 
whites, mix them with a quarter of a pint of milk, andl ftir inte 
that four large {poonfuls of flour, beat it well together, boil fix 
bitter almonds in two fpoonfuls af water, pour the ST into 
the eggs, blanch the almonds and beat them fine in a mortar; 
then mix them in with half a large nutmeg and a tea- ‘fo conful 
of falt; then mix in the relt of the milk, flour your cloth well, 
and bọil it an hour; pour melted butter over it, and fugar (if 
yo like it) thrown all over. Obierve always in boiling pud- 
dings, that the water boils before you put them into the pot; 
and have ready, when they are boiled, a pan of clean cold 
water, juft give your pudding one dip in, then untie the cloth, 
and it will turn out without {ticking to the cloth. 


To make a Batter Pudding. 

TAKE a quart of milk, beat up fix eggs, half the whites, 
mix as above, fix fpoonfuls of flaur, a tea-fpoonful of falt, and 
one of beaten ginger ; then mix al! together, boil it an hour 
and a quarter, and pour melted butter over it: you may putin 
eight eggs (if you have plenty) for change, and half a pound 
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of | prunes or currants. 


To make a Batter Pudding without Eggs. 

Take a quart of milk, mix fix fpoonfuls of flour with a 
little of the milk firft, a tea-fpoonful of falt, two tea-fpoonfuls 
of beaten ginger, and two of the tin@ture of faffron; then mix 
all together, and boil it an hours You may add fruit as you 
think proper. 


To make a grateful Pudding. 

TAKE a pound of fine flour, and a pound of white bread 
grated, take eight egas, but half the whites, beat them up, and 
mix with them a pint of new milk, then ftir in the bread and 
flour, a pound of raifins {toned, a pound of currants, half a 
pound of fugar, a little beaten ginger; mix all well together, 
and either bake or boil it: Tt will take three quarters of an 
hour*baking : put cream ‘in inftead of milk, if you have it; it 
will be an addition to the pude: nz. 


To mate a Bread Pudding. 

Cur off all the cruft of a penny white loaf, atid flice it thin 
into a quart of milk, fet it over a chafing- dith of coals till the 
bread has foaked up ell the milk, then put ina picce of fweet 
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butter, ftir it round, let it Rand till cool; or you may boil your 
milk and pour over your bread, and cover it up clofe, does. full 
as well; then take the yolks of fix eggs, the whites of three, 
and beat them up with a little rofe-water and nutmeg, a little 
falt and fugar, if you choofe it; mix all well together, and 
boil it one hour, 


To make a fine Bread Pudding. 

Taxe all the crumb of a ftale peany-loaf, cut it thin, a 
quart of cream, fét it over a flow fire till it is fcalding hot, then 
Jet it ftand till it is cold, beat up the bread and cream well toe 
gether, grate in fome nutmeg, take twelve bitter almonds, boil 
them in two fpoonfuls of water, pour the water to the-cream 
and ftir it in with a little falt, fweeten it to your palate, blanch 
the almonds and beat them in a mortar with two fpoonfuls of 
rofe or orange-flower water till they are a fine pafte; then mix 
them by degrees with the cream till they are well mixed in the 
cream, thn take the yolks of eight eggs, the whites of four, 
beat them well and mix them with your cream, then mix all 
well together: a wooden dith is beft to boil it in; but if you 
boil ic in a cloth, be fure to dip it in the hot water, and flour 
it well, tie it loofe and boil it an hour; be fure the water boils 
when you put it in, and keeps boiling all the time; when it is 
enough, turn it into your difh, melt butter and put in two or 
three fpoonfuls of white wine or fack, give it a boil and pour 
it over your pudding; then ftrew a good deal of fine fugar all 
over the pudding and difh, and fend it to table hot. New milk 
will do when you cannot get cream, “You may, for change, 
put in a few currants, 


To make an ordinary Bread Pudding. 

Take two halfpenny rolls, flice them thin, cruft and all, 
pour over them a pint of new milk boiling hot, cover them 
clofe, Jet it fiand fome hours to foak; then beat it well with a 
Jitcle melted butter, and beat up the yolks and whites of two 
eggs, beat all together well with a little falt; boil it half an 
hour; when it is done, turn it into your difh, pour melted 
butter and fugar over it. Some love a little vinegar in the 
butter. If your rolls are ftale and grated, they will uo better ; 
add a little ginger. You may bake it with a few currants. 


To make a baked Bread Pudding, 


Tare the crumb of a penny-loaf, as much flour, the yolks 
of four eggs, and two whites, a tea-fpoonful of ginger, half a 
pound of raifins ftoned, balf a pound of currants clean walhed 
and picked, a little falt; mix firft the bread and flour, ginger, 
falt, and fugar to your palate, then the eggs, and as aoe 
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milk as will make it like a good batter, then the fruit, butter 
the difb, pour it in, and bake it. 


To make a boiled Loaf. 

TAKE a penny-loaf, pour over it half a pint of milk boiling 
hot, cover it clofe, let it ftand till it has foaked up the milk, 
then tie it up in a cloth and boil it half an hour; when it 
is done, lay it in your difh, pour melted butter over it, and 
throw fugar all over; a fpoonful of wine or rofe-water does as 
well in the butter, or juice of Seville orange. A French man- 
chet does beft ; but there are little loaves made on purpofe for 
the ufe. A French roll or oat-cake does very well boiled thus. 


To make a Chefnut Pudding. 

Put a dozen and a half of chefnuts into a fkillet or fauce- 
pan of water, boil them a quarter of an hour, then blanch and 
pee! them, and beat them in a marble mortar, with a little 
orange- flower or rofe-water and fack, till they are a fine thin 
pafte ; then beat up twelve eggs with half the whites, and mix 
them well, grate half a nutmeg, a little falt, mix them with 
three pints of cream anc half a pound of melted butter; fweeten 
to your palate, and mix all together; put it over the fire, and 
keep ftirring it till it is thick ; lay a puff-pafte all over the dith, 
pour in the mixture, and bake it: when you cannot get cream, 
take three pints of milk, beat up the yolks of four eggs and 
ftir into the milk, fet it over the fire, ftirring it all the time till 
it is fcalding hot, then*mix it in the room of the cream. 


Zo make a fine plain baked Pudding. 

You muft take a quart of milk and put three bay-leaves 
into it; when it has boiled a little with fine flour, make it into 
a hafty-pudding, with a little falt, pretty thick; take it off the 
fre, and ftir in half a pound of butter, a quarter of a pound of 
fugar, beat up twelve eggs, and half the whites, ftir all weil 
together, lay a puff-pafte all over the difh, and pour in your 
ftuff: half an hour will bake it. 


To make pretty little Cheefe-Curd Puddings. 

You muĝ take a gallon of milk and turn it with rennet, 
then drain all the curd from the whey, put the curd into a mor- 
tar and beat it with half a pound of frefh butter till the butter 
and curd is wel] mixed; then beat fix eggs, half the whites, 
and ftrain them to the curd, two Naples bifcuits, or half a 
penny rol] grated; mix all thefe together, and {weeten to your 
palate; butter your patty-pans, and fill them with the ingre- 
dients; bake them, but do not let your oven be too hot; when 
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they are done, turn them out into a difh, cut citron and can- 
died orange-peel into little narrow bits, about an inch long, 
and blanched almonds cut in long flips, ftick them here and 
there on the tops of the puddings, juft as you fancy; pour 
melted butter with a little fack in it into the difh, and throw fine 
fugar all over the puddings and difh, They make a pretty fide- 
dith. 
To make an Apricot Pudding, 

Copvre fix large apricots very tender, break them very 
{mall, {weeten them to your tafte; when they are cold, add fix 
eggs, only two whites, well beat ; mix them, all well together 
with a pint of good cream, lay a puff-pafte all over your difh, 
and pour in your ingredients: bake it half an hour, do not let 
the oven be too hot; when it is enough, throw a little fine fugar 
al] over it, and fend it to table hot. 


To make an Ipfwich Almond Pudding. 

STEEP fomewhat above three ounces of the crumb of white 
bread fliced in a pint and a half of cream, or grate the bread ; 
then beat half a pint of blanched almonds very fine till they 
are like a pafte, with a little orange-flower water, beat up the 
yolks of eight eggs, and the whites of four: mix all well toge- 
ther, put in a quarter of a pound of white fugar, and ftir ina 
little melted butter, about a quarter of pound ; put it over the 
fire, and keep ftirring it till it is thick ; lay a fheet of puff- pafte 
at the bottom of your difh, and pour in the ingredients: half 
an hour will bake it. 


Tranfparent Pudding. 

TAKE eight eggs and beat them well; put them in a pan 
with half a pound of frefh butter, half a pound of fine powdered 
fugar, and half a nutmeg grated; fet it on the fire, and keep 
flirring it till it is of the thicknefs of buttered eggs, then put it 
away to cool; put athin puff-pafte round the edge of your 
difh ; pour in the ingredients, bake it half an hour in a ma- 
derate oven, and fend it up hot. 


Puddings for littie Difbes. 

You muf take a pint of cream and boil it, and flit a halfs 
penny loaf and pour the cream hot over it, and cover it clofe 
till it is cold ; then beat it fine and grate in half a large nut- 
meg, a quarter of a pound of fugar, the yolks of four eggs, bug 
two whites, well beat, beat it all well together: with the half of 
this fill four little wooden difhes; colour one yellow with 
faffron, one red with cochineal, green with the juice cf fpi- 
nage, and blue with the fyrup of violets; the reft mix with 
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an ounce of fwect almonds blanched and beat fine, and fill a 
difh : your difhes muft be fmal], and tie your covers over very 
clofe with packthread ; when your pot boils put them in; an 
hour will boil them; when enough turn them out in a difh, 
the white one in the middle and the four coloured ones round ; 
when they are enough, melt fome frefh butter with a glafs of 
fack and pour over, and throw fugar over the difh. The 
white pudding difh muft be of a larger fize than the reft; 
and be fure to butter your difhes well before you put them 
in, and do not fill them too full. 


To make a Sweetmeat Pudding. 


Pur athin puff-pafte all over your difh; then have can- 
dicd orange, lemon-peel, and citron, of each an ounce, flice 
them thin, and Jay them all over the bottom of your difh; then 
beat eight yolks of eggs and two whites, near half a pound of 
fugar, and half a pound of melted butter; beat all well toge- 
ther ; when the oven is ready, pour it on your {weetmeats: 
an hour or lefs will dake it; the oven muft not be too hot, 


To make a fine plain Pudding. 

Ger aqvart of milk, put into it fix laurel-leaves, boil it, 
then take out your leaves, and ftir in as much flour as will 
make it a hafty pudding pretty thick, take it off, and then ftir 
in balf a pound of butter, then a quarter of a pound of fugar, 
a {mall nutmeg grated, and twelve yolks and fix whites of eggs 
well beaten ; mix all well together, butter a difh and put in 
your fluff: a little more than half an hour will bake it. 


To make a Ratifia Pudding. 

Ger a quait of cream, boil it with four or five laurel- 
Jeaves, then take them out, and break in half a pound of Na- 
ples bifcuits, half a pound of butter, fome fack, nutmeg, and 
a little falt; take it off the fire, cover it up; when it is almoft 
cold, put in two ounces of blanched alinonds beat fine, and the 
yolks of five eggs ; mix all well together, and bake it ina mo- 
derate oven half an hour; fcrape fugar on it as it goes into 
the oven, 


To make a Bread and Butter Pudding. 

GeT a penny-loaf and cut ic into thin flices of bread and 
butter as you do for tea; butter your difh as you cut them, lay 
flices all over the difh, then ftrew a few currants clean wafhed 
and picked, then arow of bread and butter, then afew currants, 
and fo on til] all your bread and butter is in; then take a pint 
ox milk, beat up four eggs, a little falt, half a nutmeg grated ; 
mix all together with fugar to your tafte; pour this cver the 
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bread, and bake it half am hour: a puff-pafte under does bef. 
You may put in two fpoonfuls of rofe-water. 


To make a boiled Rice- Pudding. 

HavinG got a quarter of a pound of the flour of rice, put 
it over the fire with a pint of milk, and keep it ftirring con- 
ftantly that it may not clod nor burn ; when it is of a good 
thicknefs take it off, and pour it into an earthen pan; ftir in 
half a pound of butter very fmooth, and half a pint of cream or 
new milk, fweeten to your palate, grate in half a nutmeg and 
the outward rind of alemon ; beat up the yolks of fix eggs 
and two whites, beat all well together, boil it either in fmall 
china bafons or wooden bowls: when boiled turn them into 
a difh, pour melted butter over them, with a little fack, and 
throw fugar all over. 


To make a cheap Rice-Pudding. 

GET a quarter of a pound of rice, and half a pound of rai- 
fins ftoned, and tie them in a cloth; give the rice a great deal 
of room to fwell; boil it two hours ; when it is enough, turn 
it into your difh, and pour melted butter and fugar over it, 
with a little nutmeg. 


To make a cheap plain Rice-Pudding. 

GET a quarter of a pound of rice, tie it in a cloth, but give 
room for {welling ; boil it an hour, then take it up, untie it, and 
with a {poon ftir in a quarter of a pound of butter, grate fome 
nutmeg, and fweeten to your talte; then tie it up clofe and 
boil it another hour; then take it up, turn it into your difh 
and pour your melted butter over it. 


To make a cheap baked Rice- Pudding. 

You muft take a quarter of a pound of rice, boil it ina 
quart of new milk, ftir it that it does not burn; when it be- 
gins to be thick, take it off, let it ftand till it is a little cool, thea 
itir in well a quarter of a pound of butter, and fugar to your 
palate; grate a {mall nutmeg, butter your difh, pour it in, and 
bake it. 

To make a Hanover Cake or Pudding. 

TAKE half a pound of almonds blanched and beat fine with 
a little rofe-water, half a pound of fine fugar pounded and si't- 
ed, fifteen eggs, leaving out half the whites, and the riod of a 
lemon grated very fine; put a few almonds in the mortar at a 
time, and put in by degrees about a tea-cupful of refe-water ; 
keep throwing in the fugar; when you have done the almonds 


and fugar together a littlé ata time till they are all akd up, 
tp 
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then put it into your pan with the eggs; beat them very well 
together : half an hour will bake it; it muft be a light brown. 


To make a Yam Pudding. 

TAKE a middling white yam and either boil or roaft it, 
then pare off the fkin and pound it very fine, with three quarters 
of a pound of butter, half a pound of fugar, a little mace, cin- 
namon, and twelve eggs, leaving out half the whites, beat 
them with a little rofe-water: you may put in a little citron 
cut [mall (if you like it), and bake it nicely. 


A Vermicelli Pudding. 

Bort four ounces of vermicelli in a pint of new milk till it 
is foft, with a ftick or two of cinnamon, then put in half a pint 
of thick cream, a quarter of a pound of butter, a quarter of a 
pound of fugar, and the yolks of four beaten eggs : bake it in 
an earthen difh without a pafte. 


A red Sago Pudding. 

TAKE two ounces of fago, boil it in water with a ftick of 
cinnamon till it be quite foft and thick, let it ftand till quite 
cold; in the meantime grate the crumb of a halfpenny-loaf, and 
pour over it a large glafs of red wine, chop four ounces of mar- 
row, and half a pound of fugar, and the yolks of four beaten 
eggs, beat them all together for a quarter of an hour, lay a 
puff-pafte round your difh, and fend it to the oven; when it 
comes back, ftick it over with blanched almonds cut the long 
way, and bits of citron cut the fame; fend it to table. 


To make a Spinage Pudding. 


TAKE a quarter of a peck of fpinage picked and wafhed 
clean, put it into a fauce-pan with a little falt, cover it clofe, 
and when it is boiled juft tender, throw it into a fieve to drain.; 
then chop it with a knife, beat up fix eggs, mix well with it 
half a pint of cream and a ftale roll] grated fine, a little nut- 
meg, and a quarter of a pound of melted butter; ftir all well 
together, put it into the fauce-pan you boiled the fpinage, and 
keep ftirring it all the time till it begins to thicken; then wet 
and flour your cloth very well, tie it up, and boil it an hour: 
when it is enougł®, turn it into your dih, pour melted butter 
over it, and the juice of a Seville orange (if you like it); as to 
fugar, you may add or let it alone, juft to your tafte: you may 
bake it; but then you fhould put in a quarter of a pound of 
fugar. You may add bifcuit in the room of bread (if you 
like it better), 
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To make a Quaking Pudding. 

TAKE a pint of good cream, fix eggs, but half the whites, 
beat them well, and mix with the cream; grate a little nut- 
meg in, add a little falt, and a little rofe-water (if it be agree- 
able); grate in the crumb of a halfpenny-roll, or a fpoonful of 
flour, firt mixed with a little of the cream, or a fpoonful of the 
flour of rice (which you pleafe); butter a cloth well, and flour 
it, then put in your mixture, tie it not too clofe, and boil it half 
an hour faft: be fure the water boils before you put it in. 


To make a Cream Pudding. 


TAKE a quart of cream, boil it with a blade of mace and 
half a nutmeg grated, let it cool ; beat up eight eggs and three 
whites, ftrain them well, mix a fpoonful of flour with them, 
a quarter of a pound of almonds blanched and beat very fines 
with a fpoonful of orange-flower or rofe-water, mix with the 
eggs, then by degrees mix in the cream, beat all well together, 
take a thick cloth, wet it and flour it well, pour in your ftuff, 
tie it clofe, and boil it half an hour: let the water boil all the 
time faft; when it is done, turn it into your difh, pour melted 
butter over, with a little fack, and throw fine fugar all over it. 


To make a Prune Pudding. 

TAKE a quart of milk, beat fix eggs, half the whites, with 
half a pint of the milk, and four {poontuls of flour, a little falt, 
and two fpoonfuls of beaten ginger ; then by degrees mix in all 
the milk and a pound of prunes, tie it in acloth, boil it an 
hour, melt butter and pour over it. Damfons eat well done 
this way in the room of prunes. 


To make a Spoonful Pudding. 

TAKE a fpoonful of flour, a fpoonful of cream or milk, an 
egg, a little nutmeg, ginger, and falt; mix all together, and 
boil it in a little wooden difh half 2n hour, You may add a few 
currants. 


To make a Lemon Tower or Pudding. 


GRATE the outward rind of three lemons ; take three 
quarters of a pound of fugar, and the fame of butter, the yolks 
of eight eggs, beat them ina marble mortar at lealt an hour, 
then lay a thin rich cruft in the bottom of the dih you bake it 
in, as you may fomething alfo over it: three quarters of an hour 
will bake it. Make an orange pudding the fame way, but pare 
the rinds, and boil them firft in feveral waters till the bitter- 
nefs is boiled out. 

25 
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To make Yeal Dumplings. 

First make a light dough as for bread, with flour, water, 
falt, and yeaft, cover with a cloth, and fet it before the fire for 
half an hour; then have a fauce-pan of water on the fire, and 
when it boils take the dough and make it into little rousd 
balls, as big as a large ben’s egg; then flat them with your 
hand, and put them into the boiling water ; a few minutes boils 
them ; take great care they do not fall to the bottom of the 
pot or fauce-pan, for then they will be heavy ; and be fure to 
keep the water boiling all the time: when they are enough 
take them up (which they will be in ten minutes or lefs), lay 
them in your dih, and have melted butter in a cup, As good 
a way as any to fave trouble, is to fend to the baker’s for half 
a quartern of dough (which will make a great many), and then 
you have only the trouble of boiling it. 


To make Norfolk Dumplings. 

Mix a good thick batter, as for pancakes ; take half a pint 
of milk, two eggs, a little falt, and make it intoa batter with 
flour; have ready a clean fauce-pan of water boiling, into 
which drop this batter; be fure the water boils faft, and two 
or three minutes will boil them ; then throw them into a fieve 
to drain the water away 3 then turn them into a difh, and ftira 
lump of frefh butter into them ; eat them hot, and they are very 
good. 

To make Hard Dumplings. 

Mix dour and water with a little falt, like a pafte, roll them 
in balls as big as a turkey’s egg, roll them ina little flour, have 
the water boiling, throw them in the water, and half an hour 
will boil them: they are bet boiled with a good piece of beef, 
You may ald for change a few currants; have melted but- 
ter in a cup. 


Another Way to make Hard Dumplings. 

Rup into your flour firt a good piece of butter, then make 
it like a crult for a pie; make them up, and boil them as 
above. 

To make Apple Dumplings. 

MAKE a good puif-palte, pare fome large apples, cut them 
in quarters, and take out the cores very nicely; take a piece 
of cruft, and roll it round enough for one apple; if they are 
big, they will not look pretty; fo roll the cruft round each 
apple, and make them round like a ball, with a little flour in 
your hand ; have a pot of water toiling, take a clean cloth, dip 
it in the water and fhike flour over it; tie each dumpling 
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by itfelf, and put them in the water boiling, which keep boil- 
ing all the time; and if your cruft is light and good, and the 
apples not too large, half an hour will boil them; but if the 
apples be large, they will take an hour’s boiling; when they 
are enough, take them up and lay them in a dih; throw fine 
fugar all over them, and fend them to table; have good frefh 
butter melted in a cup, and fine beaten fugar in a faucer. 


Another Way to make Apple Dumplings, 

Make a good puff-patte cruft, roll it out a little thicker than 
a crown-piece, pare fome large apples and core them with an 
apple-feoop; fill the hole with beaten cinnamon, coarfe or fine 
fugar, and lemon-peel fhred fine, and roll every apple in a piece 
of this pafte, tie them clofe in acloth feparate, boil them an 
hour, cut alittle piece of the top off, pour in fome melted 
bu:ter, and lay on your piece of cruft again; lay them in adifh, 
and throw fine fugar all over. 


To make Rafpherry Dumplings. 

Make a good cold pafte, roll it a quarter of an inch thick, 
and fpread over it rafpberry-jam to your own liking, roll it up 
and boil it in a cloth one hour at leaft; take it up and cut it 
in five flices, and lay one in the middle and the other four round 
it; pour a little good melted butter in the difh, and grate fine 
{ugar round the edge of the difh. It is proper for a corner or 
fide for dinner. 

Citron Puddings. 

Take half a pint of cream, mix in it a fpoonful of fine 
flour, two ounces of fugar, a little grated nutmeg, and the yolks 
of three eggs beat well, put itin tea-cups, and ftick two ounces 
of citron cut very thin in it; bake them ina quick oven, and 
turn them out on a difh. 


To make a Cheefe-Curd Florendine. 

Takes two pounds of cheefe-curd, break it all to pieces with 
your hand, a pound of blanched almonds finely pounded, with 
a little rofe-water, half a pound of currants clean wafhed and 
picked, a little fugar to your palate, fome ftewed fpinage cut 
{mall ; mix all well together, lay a puff-pafte in a difh, put in 
your ingredients, cover it with athin cruft rolled and laid 
acro(s, and bake it in a moderate oven half an hour: as to the 
top-crutt lay it in what fhape you pleafe, either rolled or marked 
with an iron on purpofe. 


A Florendine of Oranges or Apples. 
Get half a dozen of Seville oranges, fave the juice, take 
out the pulp, lay them in water twenty-four hours, fhift them 
S three 


258 THE ART OF COOKERY 

three or four times, then boil them in three or four waters, ther 
drain them from the water, put them in a pound of fugar, and 
their juice, boil them toa fyrup, take great care they do not 
{tick to the pan you do them in, and fet them by for ufe; when 
you ufe them lay a puff-pafte all over the dih, boil ten pip- 
pins, pared, quartered, and cored, in a little water and fugar, 
and flice two of the oranges and mix with the pippins in the 
dilh ; bake it in a flow oven with acruft as above: or juft bake 
the cruft, and lay in the ingredients. 


To make an Artichoke Pie. 


Boi twelve artichokes, take off all the leaves and chokes, 
take the bottoms clear from the ftalk, make a good puff pafte 
cruft, and lay a quarter of a pound of good frefh butter all 
over the bottom of your pie; then lay a row of artichokes, 
{trew a little pepper, falt, and beaten mace over them ; then an- 
other row, and itrew the reit of your fpice over them ; putin 
a quarter of a pound more of butter in little bits, take half an 
ounce of truffes and morels, boil them in a quarter of a pint 
of water, pour the water into the pie, cut the truffles and mo- 
rels very {mall, throw all over the pie; then have ready twelve 
eggs boiled hard, take only the hard yolks, lay them all over 
the pie, pour in a gill of white wine, cover your pie, and bake 
it: when the cruft is done, the pie is enough: four large 
bladés of mace and twelve pepper-corns well beat will do, 
with a tea-{poonful of falt. 


To make a fweet Ege Pie. 

MaKe a good cruft, cover your dih with it, then have 
ready twelve eggs boiled hard, cut them in flices and Jay them 
in your pie, throw half a pound of currants clean wafhed and 
picked all over the eggs, then beat up four eggs well mixed 
with half a pint of white wine, grate in a {mail nutmeg, and 
make it pretty [weet with fugar. You are to mind to lay a 
quarter of a pound of butter between the eggs, then pour in 


your wine and eggs and cover your pie; bake it half an hour, 
or till the cruft is done. 


To make a Potatoe Pie. 

Bort three pounds of potatoes, peel them, make a good 
csuft and Jay in your difh; lay at the bottom half a pound of 
butter, then lay in your potatoes, throw all over them frft three 
tea-fpoonfuls of falt and a fmall nutmeg grated, next fix eggs 
boiled hard and chopped fine, then’ a tea-fpoonful of pepper 
and half a pint of white wine ; cover your pie, and bake it half 
an hour, or till the cruft is enough. 
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To make an Onion Pie, 

Wasu and pare fome potatoes and cut them in flices, peel 
fome onions, cut them in flices, pare iome apples and flice them, 
make a good cruft, cover your dil, lay a quarter of a pound 
of butter all over, take a quarter of an ounce of mace beat fine, 
a nutmeg grated, a tea-fpoonful of beaten pepper, three tea- 
fpoonfuls of falt; mix all together, rew fome over the butter, 
lay a Jayer of potatoes, a layer of onions, a layer of apples, and 
a layer of eggs, and fo on till you have filled your pie, ftrew- 
ing a little of the feafoning between each layer, and a quarter 
of a pound of butter in bits, and fix fpocnfu!s of water; clofe 
your pie, and bake it an hour and a half. A pound of pota- 
toes, a pound cf onions, a pound of apples, and twelve eggs 
will do. 

To make an Orangeado Pie, 

Make a good cruft, lay it over your dith, take two oranges, 
boil them with two lemons till tender, in four or five quarts of 
water; in the lalt water (of which there muft be about a pint), 
add a pound of loaf fugar, boil it, take them out and flice them 
into your pie; then pare twelve pippins, core them, and give 
them one boil in the fyrup; lay them all over the orange and 
lemon, pour in the fyrup, and pour on them fome orangeado 
fyrup; cover your pie, and bake it in a flow oven half an 
hour. 

To make a Vegetable Pie. 

Take cauliflowers broken into neat pieces, white cabbage 
cut into {mall quantities, a few beads of celery neatly cut, a few 
fmall onions and potatoes peeled, and fome endive (if white 
and not bitter) ; boil thefe feparately in milk and water, drain 
and keep them hot; raife the walls of your pie; fill it with 
fomething to fupport it, and lay on the lid, bake it fufficiently to 
ftand, but not quite enough ; take off the lid, lay in the veges 
tables neatly in rows thus—a row of caulifower, a row of 
onions, &c, add Cayenne, falt, and beaten mace as you goon, 
then put on your lid again; bake your pie half an hour more, 
take care not to burn it; have ready good fricaflee-fauce, take 
off the lid, pour over it the fauce, and ferve it up without the 
hid, 

To make a Shirret Pie. 


Take your fkirrets and boil them tender, peel them, flice 
them, fill your pie, and take to half a pint of cream the yolk of 
an egg, beat fine with alittle nutmeg, a little beaten mace, and 
a little falt ; beat all together well, with a quarter of a pound of 
frefh butter melted, then pour in as much as your dih will 
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hold, put on the top-cruft and bake it half an hour. You may 
put in fome hard yolks of eggs; if you cannot get cream, put 
in milk, but cream is beft: about two pounds of the root 
will do. 

To make an Apple Pie. 


Make a good puff-pafte cruft, lay fome round the fides of 
the difh, pare and quarter your apples and take out the cores, 
lay a row of apples thick, throw in half the fugar you defign 
for your pie, mince a little lemon-peel fine, throw over, and 
fqueeze a little lemon over them, then a few cloves, here and 
there one, then the reft of your apples and the reft of your fu- 
gar; you muft fweeten to your palate, and fquecze a little 
more lemon; boil the peeling of the apples and the cores in 
fome fair water with a blade of mace, till it is very good; ftrain 
it, and boil the fyrup with a little fugar till there is but very 
little and good, pour it into your pie, put on your upper cruft 
and bake it. You may put ina little quince or marmalade (if 
you pleafe), 

Thus make a pear pie, but do not put in any quince. You 
may butter them when they come out of the oven: or beat up 
the yolks of two eggs and half a pint of cream with a little 
nutmeg, fweetened with fugar ; put it over a flow fire and keep 
ftirring it till it juft boils up, take off the lid and pour in the 
cream ; cut the cruft in little three-corner pieces, ftick about 
the pie, and fend it to table cold. 


Green Codling Pie. 

Take fome green codlings and put them in a clean pan 
with fpring-water ; lay vine or cabbage leaves over them, and 
wrap acloth over and round the pan to keep in the fteam ; 
as foon as you think they are foft take the fkins off, put them 
in the fame water with the leaves over them, hang them a good 
diftance from the fire to green; and as foon as you fee them of 
a fine green, take them out of the water and put them in a 
deep dith, and fweeten them with fugar, and rew a little le- 
mon-peel fhred fine over, put a lid of puff-pafte over them and 
bake it; when it is baked, cut the lid off, and cut it into 
three-corner pieces and put them round your pie, with one 
corner uppermoft ; let it {tand till it is cold, and then make the 
tollowing cream: boil a pint of cream or milk, beat up the 
yolks of four eggs, fweeten it with fine fugar, mix all well to- 
gether and put it over the fire till it is thick and fmooth ; but 
be fure you do not let it boil, for that will curdle it, and put 


it over your codlings; or you may put clouted cream (if you 
like it beft) and fend it to table cold, 
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To make a Cherry Pie. 


MAKE a good cruft, lay a little round the fides of your dith, 
throw fugar at the bottom, and layin your fruit and fugar at 
top. A few red currants do well with them; put on your lid, 
and bake in a flack oven. 

Make a plum pie the fame way, and a goofeberry pie. If 
you would have it red, let it fland a good while in the oven 
after the bread is drawn. A cultard is very good with.the 
goofeberry pie. 


To make a Salt Fifh Pie. 

Ger a fide of falt fith, lay it in wa er all night, next morn- 
ing put it over the fire in a pan of water till it is tender, 
draio it and lay it on the drefler, take off all the fkin, and pick 
the meat clean from the bones, mince it fmall, then take the 
crumb of two French rolls cut in flices, and boil it up with a 
quart of new milk, break your bread very fine with a fpoon, 
put to it your minced falt fith, a pound of melted butter, two 
{poonfuls of minced parfley, half a nutmeg grated, a little 
beaten pepper, and three tea-{poonfuls of muftard ; mix all 
well together, make a good cruft and lay all over your difh, 
and cover it up: bake it an hour. 


To make a Carp Pie. 


TAKE a large carp, fcale, wafh, and gut it clean; take an 
eel, boii it juft a little tender, pick off all the meat, and mince 
it fine with an equal quantity of crumbs of bread, a few {weet 
herbs, a Jemon-peel cut fine, a little pepper, falt, and grated 
nutmeg, an anchovy, half a pint of oyfters parboiled and chop- 
ped fine, the yolks of three hard eggs cut fmall, roll it up with 
a quarter of a pound of butter, and fill the belly of the carp; 
make a good cruft, cover the difh, and lay in your carp; fave 
the liquor you boil your eel in, put in the cel bones, boil them 
with a little mace, whole pepper, an onion, fome {weet herbs, 
and an anchovy 3 boil it till there is about half a pint, ftrain it, 
add to it a quarter of a pint of white wine, and a Jump of but- 
ter as big as a hen’s egg, mixed in a very little flour; boil it up, 
and pour into your pie; puton the lid, and bake it an hour 
in a quick oven, If there be any force-meat left after filling 
the belly, make balls of it, and put into the pie; if you have 
not liquor enough, boil a few fmall eels to make enough to 
fill your difh, 


To make a Soal Pie. 


Make a good cruft, cover your dilh, boil two pounds of 
cels tender, pick all the Aefh clean from the bones; throw the 
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bones into the liquor you boil the eels in, with a little mace 
and falt, till it is very good, and about a quarter of a pint, then 
ftrain it; in the meantime cut the fhell of your eel fine, with 
a little lemon-peel fhred fine, a little falt, pepper, and nutmeg, 
a few crumbs of bread, chopped parfley, and an anchovy ; melt 
a quarter of a pound of butter and mix with it, then lay it io 
the difh, cut the flefh off a pair of large foals, or three pair of 
very fmall ones, clean from the bones and fins, lay it on the 
force-meat, and pour in the broth of the eels you boiled; put 
the lid of the pie on, and bake it. You fhould boil the bones 
of the foals with the eel bones, to make it good; if you boil 
the foal bones with one or two little eels, without the force- 
meat, your pie will be very good. And thus you may do a 
turbot. 
To make an Eel Pie. 

MAKE a good croft; clean, put, and wafh your eels very 
well, then cut them in pieces half as long as your finger; fea- 
fon them with pepper, feit, and 2 little beaten mace to your 
palate, either high or low; fill your cith with eels, and put as 
much water as the dih will hold ; put on your cover, and 
bake them well. 


To make a Flounder Pie. 

Gur fome fiouncers, wath them clean, dry them in a cloth, 
juft boil them, cut off the meat clean from the bones, lay a 
good cruft over the difh, and lay a little ircfh butter at the 
bottom, and on that the fifh ; feafon with pepper and falt to 
your mind ; boil the bones in the water your fih was boiled 
in, with a little bit of horfe-radifh, a little parfley, a very little 
bit of lemon-peel, and a cru‘ of bread; boil it tli there is jutt 
enough of liquor for the pie, then {train it, and put it into your 
pie; put on the top-cruft, and bake it. 


To make a Herring Pie. 

SCALE, gut, and wafh them very clean, cut off the heads, 
fins, and tails; make a good cruft, cover your difh, then fea- 
fon your herrings with beaten mace, pepper, and felt; puta 
jinle butter in the bottom of your difh, then a row of herrings, 
pare fome apples and cut them in thin flices all over, then 
peel fome onions and cut them in flices all over thick, lay a 
little butter on the top, put in a little water, Jay on the lid, 
and bake it well, 


To make a Salmon Pie. 


Make a good croft, cleanfe a piece of falmon well, feafon 
it with falt, mace, and nutmeg, tay a piece of butter at the 
bottom 
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bottom of the dih, and lay your falmon in; melt buter ac- 
cording to your pie; take a lobfter, boil it, pick out all the 
flefh, chop it fmall, bruife the body, mix it well with the but- 
ter, which muft be very good; pour it over your falmon, put 
on the lid, and bake it well. 


To make a Lobfler Pie. 


TAKE two or three lobfters and boil them; take the 
meat out of the tails whole, cut them in four pieces, long- 
ways; take out the fpawn and the meat of the claws, beat it 
well in a mortar ; feafon it with pepper, falt, two {poonfuls 
of vinegar, and a little anchovy liquor; melt half a pound of 
frefh butter, ftir all together with the crumbs of a halfpenny 
roll rubbed through a fine cullender, and the yolks of two 
eggs; put a fine puft-pafte over your dish, Jay in your tails, 
and tbe reft of the meat over them; put on your caver, and 
bake it in a flow oven. 


To make a Mufile Pie, 


Make a good cruft, lay it all over the difh, wafh your mufcles 
clean in feveral waters, then put them in a deep ftew-pan, co- 
ver them and let them ftew till they are open, pick them out, 
and fee there be no crabs uncer the tongue; put them ina 
fauce-pan with two or three blades of mace, ftrain liquor juft 
enough to cover them, a good piece of butter, and a few crumbs 
of bread ; flew them a few minutes, fill your pie, put on the 
lid, and bake it balf an hour. So you make an oyfter pie; al- 
ways let your fifh be cold before you put on the lid, or it will 
fpoil the cruft. 


To make Lent Maince- Pies. 


Srx eggs boiled hard and chopped fine, twelve pippins pared 
and chopped fmall, a pound of raifins of the fun ftoned and 
chopped fine, a pound of currants wafhed, picked, and rubbed 
clean, a large fpoonful of fugar beat fine, an ounce of citron, 
an ounce of candied orange, both cut fine, a quarter of an 
ounce of mace and cloves and a little nutmeg beat fine; mix 
all together with a gill of brandy and a gill of fack ; make your 
cruft good, and bake it in a flack oven: when you make your 
pie, {queeze in the juice of a Seville orange. 


Fifh Paflies the Italian Way. 


TAKE fome flour and knead it with oil; take a flice of fal- 
mon, feafon it with pepper and falt, and dip into fweet oil ; 
chop an onion and parfley fine and ftrew over it; Jay it in the 
pafte, and double it up in the fhape of a flice of falmon ; take 

S 4 a piece 


264 THE ARTS OF COOKERY 


a piece of white paper, oil it and lay under the pafty, and 
bake it: it is beft cold, and will keep a month. 

Mackarel done the fame way, head and tail together folded 
in a pally, eats fine. 


To reaft a Pound of Butter. 

Lay it in faltand wacer two or three hours, then fpit it and 
rub it all over with crumbs of bread, with a littie grated nut- 
meg, lay it to the fire, and, as it roafts, bafte it with the yolks 
of two eggs and then with crumbs of bread all the time it is 
roatling 3 but have ready a pint of oytters ftewed in their own 
liquor, anc lay in the difh under the butter; when the bread 
has foaked up all the butter, brown the outiide, and lay it on 
your oyfters, Your fire muft be very flow. 


CHORA TPF eve 
DIRECTIONS For tHe SICK. 


[I do not pretend to meddle here in the Phyfical Way ; but a 
few Directions for the Cook, or Nurfe, I prefume, will not 
be improper, to make fuch a Diet, &c. as the Door fhail 
order ] 

Fo make Mutton Broth. 

AKE a pound of loin of mutton, take off the fat, put ta 

it one quart of water, let it boil and {kim it well; then pur 

in a good piece of upper-cruft of bread, and one large blade of 
mace; cover it clofe and let it boil flowly an hour; do not 
ftir it, but pour the broth clear off ; feafon it with a little falt, 
and the mutton will be fit to eat. If you boil turnips, do not 
boil them in the broth, but by themfelves in another fauce-pan, 


To boil a Scrag of Veal. 

SeT on the fcrag in aclean fauce-pan; to each pound of 
veal put a quart of water, fkim it very clean, then put in a 
geod piece of upper-cruff, a blade of mace to each pound, and 
a litte parfley tied with a thread; cover it clofe; then let it 
boi! very foftiy two hours, and both broth and meat will be 
fit to eat. 


To make Beef or Mutton Broth for very weak People, who take 
but little Nourifbment, 

Take a pound of bee! or muiton, or both together; to a 

pounu put two quarts of water, firit {kin the meat and take off 

| 4 the 
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the fat; then cut it into little pieces, and boil it till it comes to 
a quarter of a pint; feafon it with a very little corn of falt, 
{kim off all the fat, and give a fpoonful of this broth at a time; 
to very weak people half a fpoonful is enough ; to fome a tea- 
{poontul at atime; and to others a tea-cupful ; there is greater 
nourifiment from this than any thing elfe. 


To make Beef- Drink, which is ordered for weak People. 


TAKE a pound of lean beef, then take off all the fat and 
fkin, cut it into pieces, put it into a gallon of water with the 
under-crutt of a penny loaf, and a very little falt; let it boil 
till it comes to two quarts, then ftrain it of; and it is a very 
hearty drink, 

To make Beef Tea. 

Take a pound of lean beef and cut it very fine, pour a pint 
of boiling water over it and put it on the fire to raife the fcum 5 
{kim it clean, ftrain it off and let it fettle; pour it clear from 
the fettling, ana then it is fit for ufe. 


To make Pork Broth, 

TAKE two pounds of young pork, then take off the fkin 
and fat, boil it in a galion of water with aturnip, and a very 
jittle corn of falt; Je< it boil til] it comes to two quarts, ftrain 
it off and let it and till cold ; take off the fat, then leave the 
fettling at the bottom of the pan, and driok half a pint in the 
morning fafting, an hour before breakfaft; and noon, if the 
ftomach will bear it. 


To boil a Chicken. 


Ler your fauce-pan be very clean and nice; when the water 
boils put in your chicken, which muft be very nicely picked 
and clean, and laid in cold water a quarter of an hour before it 
is boiled; then take it out of the water boiling, and Jay it ina 
pewter dih; fave all the liquor that runs from it in the difh; 
cut up your chicken all in joints in the difh; then bruife the 
liver very fine, add a little boiled parfley chopped fine, a very 
little falt, and a little grated nutmeg ; mix it all well together 
with two fpoonfuls of the liquor of the fowl, and pour it into 
the difb with the reft of ihe liquor in the difh; if there is not 
liquor enough, take two or three fpoonfuls of the liquor it was 
boiled in, clap another difh over it; then fet it over a chafing- 
difh of hot coals five or fix minutes, and carry it to table hot 
with the cover on. This is better than butter, and lighter for 
the ftomach, though fome choofe it only with the liquor, and 
no parfley nor liver, and that is according to different palates : 
if it is for 2 very weak perfon, take off the fkin of the Sites 

before 
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before you fet it on the chafing-dith. If you roaft it, make 
nothing but bread-fauce, and that is lighter than any fauce you 
can make for a weak {tomach. 

Thus you may drefs a rabbit, only bruife but a little piece of 
the liver. 

To koil Pigeons. 

LET your pigeons be cleaned, wafhed, drawn, and fkinned ; 
boil them in milk and water ten minutes, and pour over them 
{fauce made thus: take the livers parboiled and bruife them fine, 
with as much parfley boiled and chopped fiue; melt fome 
butter, mix a little with the liver and parfley firft, then mix all 
together, and pour over the pigeons. 


To boil a Partridge, or any other Wild Fowl, 


WHEN your water boils put in your partridge, let it boil 
ten minutes; then take it up into a pewter plate, and cut it 
in two, laying the infides next the plate, and have ready fome 
bread-fauce made thus: take the crumb ofa halfpenny roll, or 
thereabouts, and boil it in half a pint of water, with a blade 
of mace; Jet it boil two or three minutes, pour away moft of 
the water; then beat it up with a little piece of nice butter, a 
little falt, and pour it over your partridge ; clap a cover over it, 
then fet it over a chafing-dith of coals four or five minutes, and 
fend it away hot, covered clofe. 

Thus you may drefs any fort of wild fowl, only boiling it 
more or lefs according to the bignefs. Ducks, take off the 
{kins before you pour the bread-iauce over them; and if you 
roaft them, Jay bread- fauce under toem : it is lighter than gravy 
for weak ftomachs. 


To boil a Plaice or Flounder. 

Ler your water boil, throw fome falt in; then put in your 
filh; boil it till you think it is enough, and take it out of the 
water in a flice todrain; take two fpoonfuls of the liquor, with 
a little falt, a little grated nutmeg; then beat up the yolk of 
an egg very well with the liquor, and ftir in the egg; beat ic 
well together, with a knife carefully flice away all the little 
bones round the fifh, pour the fauce over it; then fet it over a 
chafing-dith of coals for a minute, and fend it hot away :, or in 
the room of this fauce, add melted butter in a cup. 


To mince Veal or Chicken for the Sick, or weak People. 
Mince a chicken, or fome veal, very fine, take off the fkin; 
juft boil as much water as will moiften it, and no more, with a 
very little falt, grate a very little nutmeg; then throw a little 
fiour aver if, and when the water boils put in the meat; keep 
fhaking 
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fhaking it about over the fire a minute; then have ready two 
or three very thin fippets, toafted nice and brown, laid in the 
plate, and pour the mince-meat over it, 


To pull a Chicken for the Sick. 


You muft take as much cold chicken as you think proper, 
take off the fkin, and pull the meat into little bits as thick as a 
quill; then take the bones, boil them with a little falt till they 
are good, ftrain it, then take a fpoonful of the liquor, a fpoon- 
ful of milk, a little bit of butter as big as a large nutmeg 
rolled in flour, a little chopped parfley as much as will lie on 
a fixpence, and a little falt, if wanted, (this will be enough for 
half a {mall chicken,) put all together into the {auce-pan, then 
keep fhaking ic till it is thick, and pour it into a hot plate. 


To make Chicken Broth. 


You muft take an old cock, or large fowl, flay it, then pick 
off all the fat, and break it all to pieces with a rolling-pin ; 
put it into two quarts of water with a good cruft of bread and 
a blade of mace, Jet it boil foftly till it is as good as you would 
have it; if you do it as it fhould be done, it will take five or 
fix hours doing ; pour it off, then put a quart more of boiling 
water, cover it clofe, let it boil foftly till it is good, and ftrain 
it off ; feafon with a very little falt. When you boil a chicken, 
fave the liquor ; and when the meat is eat, take the bones, then 
break them, and put to the liquor you boiled the chicked in, 
with a blade of mace, and a cruft of bread, let it boil till it is 
good, and ftrain it off. 


To make Chicken Water. 


Take a cock or large fowl, flay it, then bruife it with a 
hammer and put it into a gallen of water with a cruft of bread, 
let it boil half away, and {train it off. 


To make White Caudle. 


You muft take two quarts of water, mix in four fpoonfuls 
of oatmeal, a blade or two of mace, a piece of Jemon-peel, let 
it boil, and keep firring it often: Jet it boil about a quarter of 
an hour, and take care it does not boil over; then ftrain it 
through a coarfe fieve: when you ufe it, fweeten it to your 
palate, grate in-a little nutmeg, and what wine is proper; and 
if it is not for a fick perfon, fqueeze in the juice of a lemon. 


To make Brown Caudle, 
Borr the gruel as above, with fix fpoonfuls of oatmeal, and 


train it; then add a quart of good ale, not bitter; boil it, then 
{weeten 
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fweeten it to your palate, and add half a pint of white wine : 
when you do not put in white wine, let it be half ale. 


To make Water-Gruel. 

You muf take a pint of water and a large fpconful of oat- 
meal; then ftir it together and let it boil up three or four 
times, ftirring it often; do not let it boil over; then ftrain it 
through a fieve, falt it to your palate, put in a good piece of 
trefh butter, brew it with a fpeon till the butter is all melted, 
then it will be fine and fmooth, and very good: fome love 
a litje pepper in it. 


To make Panado. 

You mutt take a quart of water in a nice clean fauce pan, a 
blade of mace, a large piece of crumb of bread ; let it boil two 
minutes; tnen take out the bread and bruife it ina bafon very 
fine; mix as much water as will make it as thick as you would 
have it; the reft pour away, and fweeten it to your palate ; put 
in a piece of butter as big as a walnut; do not put in any wiae, 
it fpoils it : you may grate ina little nutmeg. ‘This ts hearty 


any 


and good diet for fick peoples. 
To o:tl Sago. 

Pur a large fpoonful of fago into three quarters of a pint of 
water, dtir it, and boil it foftly ull it is as thick as you would 
have it; then putin wine and fugar, with a litle nutmeg ta 
your palate, 

To boil Salsp. 

Ir is a hard flene ground to powder, and generally fold for 
one hilling an ounce: take a large tea {poonful of the powder 
and put tt into a pint of boiling water, keep ftirring it till it is 


ike a fine jelly; then put in wine and fugar to your palate, 
and lemon, if it will agree. 


To make Ifinglafs Jelly. 

TAKE a quart of water, one ounce of ifinglafs, half an 
ounce of cloves; boil them to a pint, then {train it upon a 
pound of loaf. fugar, and when cold {weeten your tea with it: 
you may make the jelly as above, and leave out the cloves ; 


fweeten to your palate, and add a little wine. All other jellies 
you have in another Chapter, 


To make the Peétoral Drink. 

TAKE a gallon of water and half a pound of pearl-barley& 
boil it with a quarter of a pound of figs {plit, a pennyworth of 
liquorice Hiced to pieces, a quarter of a pound of raifins of ne 

un 
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fan ftoned ; boil all together till half is wafted, then ftrain it 
off. This is ordered in the meafles, and feveral other diforders, 
for a drink, 


To make Buttered (Vater, or what the Germans call Eze-Siup 
who are very fond of it for Supper. You have it in the Chapt ter 
for Lert. 

TAKE a piat of water, beat up the yolk of an egg with the 
water, put in a piece of butter as big as a fmall walnut, two or 
three knobs of fugar, and keep ftirring it ail the time it is on 
the fire; when it begins to boil, bruife it between the fauce- 
pan and a mug till it is fmooth and has a great froth ; then it 
is fit to drink. This is ordered in a cold, or where eggs will 
agree with the tomach. 


To make Seed-Water. 

TAKE a fpoonful of coriander-feed, half a {poonful of cara- 
way-feed, bruifed and boiled in a pint of water; then ftrain it, 
and bruife it with the yolk of an egg: mix it with fack and 
double-refined fugar, according to your palate.. 


To make Bread-Soup for the Sick. 

TAKE a quart of water, fet it on the fire in a clean fauce- 
pan, and as much dry cruft of bread cut to pieces as the top of 
a penny loaf (the drier the better) a bit of butter as big as a wal- 
nut; let it boil, then beat it with a fpoon, and keep boiling it 
till the bread and water is well mixed; then feafon it with a 
very little falt, and it is a pretty thing for a weak ftomach. 


To make artificial Affes Milk. 

TAKE two ounces of pearl- barley, two large fpocnfuls of 
hartfhorn-fhavings, one ounce of eringo-root, one ounce of 
China-root, one ounce of preferved ginger, eighteen fnails 
bruifed with the fhells, to be boiled in three quarts of water till 
it comes to three piats, then boil a pint of new milk, mix it 
with the reft, and put in two ounces of balam of Tolu. Take 
half a pint in the morning, and half a pint at night. 


Cows Milk, next to Affes Milk, done thus. 

TAKE a quart of milk, fet it in a pan over night, the next 
morning take off all the cream, then boil it and fet it in the 
pan again till night; then fin it again, boil it, fet it in th 
pan again, and the next morning fkim it, warm it blood warm, 
and drink it as you do afles milk: it is very near as good, ai 
with fome.confumptive people it is better. 


bh 
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To make a good Drink. 

Boix a quart of milk and a quart of water, with the top-cruft 
of a penny loaf, and one blade of mace, a quarter of an hour 
very foftly, then pour it off, and when you drink it let it be 
warm. 

To make Barley-Water. 

Pur a quarter of a pound of pearl-barley into two quarts of 
water, let it boil, fkim it very clean, boil half away, and ftrain 
i: off; fweeten to your palate, but not too fweet, and put in 
two fpoonfuls of white wine; drink it lukewarm. 


To make Sage-Tea. 

Take a little fage, a little baum, put it into a pan, flice a 
lemon, peel and all, a few knobs of fugar, one glafs of white 
wine, pour on thefe two or three quarts of boiling water, cover 
ìt, and drink when thirfty ; when you think it ftrong enough of 
the herbs, take them out, otherwife it will make it bitter. 


To make it for a Child. 

A LITTLE fage, baum, rue, mint, and penny-royal, pour 
boiling water on, and fweeten to your palate. Syrup of cloves, 
&c, and black cherry-water, you have in the Chapter of Pre- 
ferves. 

Liquor for a Child that has the Thrufh. 

Take half a pint of fpring-water, a knob of double-refined 
fugar, a very little bit of alum, beat it well together with the 
yolk of an egg, then beat it in a large fpoonful of the juice of 
fage; tie a rag to the end of a ftick, dip it in this liquor, and 
often clean the mouth. Give the child over night one drop of 
laudanum, and the next day proper phyfic, wafhing the mouth 
often with the liquor. 


To boil Comfrey- Roots. 

TAKE a pound of comfrey-roots, fcrape them clean, cut 
them into Jittle pieces, and put them into three pints of water, 
let them boil till there is about a pint, then ftrain it, and when 
it is cold put it into a fauce-pan ; if there is any fettling at the 
bottom, throw it away; mix it with fugar to your palate, add 
half a pint of mountain wine and the juice of a lemon, let it 
boil, then pour it into a clean earthen pot, and fet it by for 
ufe., Some boil it with milk, and it is very good where it will 
agree, and is reckoned a very great ftrengthener. 


To make the Knuckle Broth. 
Take twelve fhank-ends of a leg of mutton, break them 


well and foak them in cold-fpring- water for an hour, then take 
a {mall 
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afmall bruh and fcour them clean with warm water and falt, 
then put them into two quarts of fpring-water and let them 
fimmer tilt reduced to one quart; when they have been on one 
hour, put in one ounce of bartfhorn-fhavings and the bottom of 
a halfpenny-roll; be careful to take the {fcum off as it rifes; 
when done, ftrain it off, and if any fat remains, take it off 
with a knife when cold; drink a quarter of a pint warm when 
you go to bed, and one hour before you rife: it is a certain 
reflorative at the beginning of a decline, or when any weaknels 
is the complaint, 

N. B. If it is made right, it is the colour of calf’s foot jelly, 
and is ftrong enough to bear a fpoon upright. [From the 
College of Phyficians, London. ] 


A Medicine fer a Diforder in the Bowels. 

TAKE an ounce of beef-fuet, half a pint of milk, and half a 
pint of water, mix together with a table-fpoonful of wheat- 
flour, put it over the fire ten minutes, and keep it ftirring all 
the time ; and take a coftee-cupful two or three times a-day. 


Om © Us ie eae. ae 
For CAPTAINS of SHIPS; 


(Many of the Receipts in this Chapter are very ufeful i 
Families.) 
To make Catchup to keep twenty Years. 

ERAT a gallon of ftrong ftale beer, one pound of anchovies 

wafhed from the pickle, a pound of fhalots peeled, half 
an ounce of mace, balf an ounce of cleves, a quarter of an 
ounce of whole pepper, three or four large races of ginger, two 
quarts of the large mufbroom-flaps rubbed to pieces; cover all 
this clofe, and let it fimmer till it is kaif wafted, then {train it 
ea a flannel bag; let it {tand tll it is quite cold, then 
bottle ite You may carry it to the Indies. A fpoonful of this 
to a pound of fiefh butter melted makes a fine fifh-fauce, or 
in the room of gravy fauce, The ftronger and ftaler the beer 
is, the better the catchup will be. 


To make Fifh-Sauce to keep the while Year. 

You muft take twenty-four anchovies, chop them, bones 
and all, put to them ten fhalots cut fma!], a handful of feraped 
horfe-radifh, a quarter of an ounce of mace, a quart of white 
wine, a pint of maten one lemon cut inte fices, half a piot of 

í: anchovy 
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anchovy liquor, a pint of red wine, twelve cloves, twelve pep- 
per-corns; boil them together till it comes to a quart; ftrain it 
off; cover it clofe, and keep it in a cold dry place. Two 
{poonfuls will be fufficient for a pound of butter. 

It is a pretty fauce either for boiled fowl, veal, &c. or in 
the room of gravy, lowering it with hot water, and thickening 
it with a piece of batter rolled in flour. 


To pt Dripping to fry Fih, Meat, Fritters, &c. 

Take fix pounds of good beef-drip»ing, boil it in foft water, 
frain it into a pan, let it ftand till.cold ; then take off the hard 
fat, and fcrape off the gravy which fticks to the infide ; thus do 
eight times; when it is cold and hard, take it off clean from 
the water, put it into a large fauce-pan with fix bay-leaves, 
twelve cloves, half a pound of falt, and a quarter of a pound of 
whole pepper; let the fat be all melted and juft hot, let it ftand 
till it is hot enough to {train through a fieve into the pot, and 
ftand till it is quite cold, then cover it up: thus you may do 
what quantity you pleafe. The belt way to keep any fort of 
dripping is to turn the pot upfide down, and then no rats can get 
atic. If it will keep on fhip-board, it will make as fine puff- 
patte cruft as any butter can do, or cruft for puddings, &c. 


To pickle Mufbrooms for the Sea. 

Wasu them clean with a piece of flinnel in falt and water, 
put them into a fauce-pan and throw a little falt over them ; 
let them boil up three times in their own liquor, then throw 
them into a fieve to drain, and fpread them on a clean cloth ; 
let them lie till cold, then put them in wide-mouthed bottles, 
put in with them a good deal of whole mace, a little nutmeg 
fliced, and a few cloves: boil the fugar-vinegar of your own 
making with a good deal of whole pepper, fome races of ginger, 
and two or three bay-leaves; let it boil a few minutes, then 
{train it, when it is cold pour it on and fill the bottle with mut- 
ton-fat fried; cork them, tie a bladder, then a leather over 
them, keep it down clofe, and in as cool a place as poffible. 


As to all other pickles, you have them in the Chapter of 
Pickes. 


To make Mujfbrocm Powder, 


Take half a peck of fine large thick mufhrooms, wafh 
them clean from grit and dirt with a flannel raz, fcrape out the 
infide, cut out all the worms, put them into a kettle over the 
fire without any water, two large onions {tuck with cloves, a 
large handful of falt, a quarter of an ounce of mace, two tea- 
fpoonfuls of beaten pepper, let them fimmer till the liquor is 
boiled away ; take great care they do not burn; then Jay them 

on 
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on fieves to dry in the fun, or in tin plates, and fet them in a 
flack oven all night to dry, till they will beat to powder : prefs 
the powder down hard in a pot, and keep it for ufe. You may 
put what quantity you pleafe for the fauce. 


To keep Muforocms without Pickle. 

Take large mufhrooms, peel them, {crape out the infide, 
put them into a fauce-pan, throw a little fait over them, and let 
them boil in their own liquor, then throw them into a fieve to 
drain, then lay them on tin plates and fet them in a cool oven; 
repeat it often till they are perieQtly dry, put them into a clean 
fione jar, tie them down tight, and keep them ina dry place. 
They eat delicioufly, and look as well as truffles. 


To keep Artichoke- Bottoms dry. 

Bort them juft fo as you can pull off the leaves and the 
choke, cut them from the itaiks, lay them on tin plates, fet 
them in a very cool oven, and repeat it till they are quite dry; 
then put them ina paper bag, tie them up clofe, and hang them 
up, and always keep them in adry place; and when you 
ufe them Jay them in warm water till they are tender; fhife 
the water two or three times. They are fine in almoft’ all 
fauces cut in little pieces, and put in juft before your fauce 
is enough. 

To fry Artichike= Bottoms. 

Lay them in water as above, then have ready fome butter 
hot in a pan, flour the bottoms and fry them; lay them in your 
difh and pour melted butter over them. 


To ragos Artichoke- Bottoms. 


TAKE twelve bottoms, foften them in warm water, as in 
the foregoing receipts; take half a pint of water, a piece of the 
ftrong foup, as big as a fma!l walnut, half a fpoonful of the 
catchap, five or fix of the dried mufhrooms, a tea-{poon{ul of 
the mufhroom powder, fet it on the fire, fhake all together and 
let ic boil foftly two or three minutes; let the laft water you 
put to the bottoms boil; take them out hot, lay them in your 
dif, pour the fauce over them, and fend them to table hot. 


To drefs Fifh. 

As to frying fih, firft wath it very clean, then dry it well 
and flour it; take fome of the beef-dripping, make it boil in the 
ftew-pan, then throw in your fifh, and fry it of a fine light 
brown ; lay it on the bottom of a fieve, or coarfe cioth, to drain, 
and make fauce according to your fancy. 
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To bake Fih. 


Burrer the pan, lay in the fifh, throw a little falt over it 
and flour; puta very little water in the difh, an onion, and a 
bundle of fweet herbs, ftick fome little bits of butter, or the 
fine dripping, on the fifh; let it be baked of a fine light 
brown; when enough, Jay it on a difh before the fire, and fkim 
off all the fat in the pans frain the liquor and mix it up either 
with the fith-fauce or {trong foup, or the catchup. 


To make a Gravy-Soup. 

OnLy boil foft water, and put as much of the ftrong foup to 
it as will make it to your palate; let it boil, and if it wants 
falt, you muft fealon it. The receipts for the foup you have 
in the Chapter for Soups. 


To make Peas-Soup. 


Ger a quart of peas, boil them in two gallons of water till 
they are tender, then have ready a piece of falt pork, or beef, 
which has been laid in water the night before, put it into the 
pot, with two large onions pealed, a bundle of fweet herbs, 
celery (if you have it), half a quarter of an ounce of whole 
pepper ; letit boil till the meat is enough, then take it up, and 
if the foup is not enough, let it boil till the foup is good; then 
ftrain it, fet it on again to boil, and rub in a good deal of dry 
mint; keep the meat hot; when the foup is ready, put in the 
meat again for a few minutes and let it boil, then ferve it 
away: if you add a piece of the portable foup, it will be very 
good, The onion-foup you have in the Lent Chapter. 


To make a Pudding of Pork, Beef, e. 

MAKE a good croft with the dripping, or mutton-fuet (if 
you have it) fhred fine; make a thick cruft, take a piece of 
falt pork or beef which has been twenty-four hours in foft 
water, fearon it with a little pepper, put it into this cruft, roll 
it up clofe, tie it in cloth, and boil it; if of about four or five. 
pounds, boil it five hours. 

And when you kill mutton, make a pudding the fame way, 
only cut the fteaks thin ; feafon them with pepper and falt, and 
boil it three hours, if large; or two hours, if fmall; and fo 
according to the fize. 

Apple-pudding make with the fame cruft, only pare the 
apples, core them, and fill your pudding ; if large, it will take 
five hours boiling ; when it is enough, lay it in the difb, cut a 
hole in the top and ftir in butter and fugar; lay the piece on 
again, and fend it to table, 
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A prune-pudding eats fine made the fame way, only when 
the cruft is ready fill it with prunes, and fweeten it according to 
your fancy, clofe it up, and boil it two hours. 


To make a Rice-Pudding. 

TAKE what rice you think proper, tie it loofe in a cloth, and 
boil it an hour; then take it up and untie it, grate a good deal 
of nutmeg in, ftir in a good piece of butter, and fweeten to 
your palate; tie it up clofe, boil it an hour more, then take it 
up and turn it into your difhs melt butter, with a little fugar, 
and a little white wine for fauce. 


To make a Suet-Pudding. 

GET a pound of fuet fhred fine, a pound of flour, a pound 
of currants picked clean, half a pound of raifins ftoned, two 
tea fpoonfuls of beaten ginger, and a {poonful of tinéture of 
faftron; mix all together with falt water very thick; then 
either boil or bake it. 


A Liver- Pudding boiled. 

Ger the liver of the fheep, when you kill one, and cut it as 
thin as you can, and chop it; mix it with as much fuet fhred 
fine, half as many crumbs of bread or bifcuit grated, feafon it 
with fome fweet herbs fhired fine, a little nutmeg grated, a little 
beaten pepper, and an anchovy fhred fine; mix all together 
with a little falt, or the anchovy liquor, with a piece of butter, 
fll the cruft and clofe it; boil it three hours. 


To make an Oaimeal-Pudding. 

Get a pint of oatmeal once cut, a pound of fuet fhred 
fine, a pound of currants, and half a pound of raifins ftoned ; 
mix al] together well with a little falt, tie itin acloth, leaving 
room for the fwelling. 


To bake an Oatmeal- Pudding: 


Bot. a quart of water, feafon it with a little falt; when the 
water boils, ftir in the oatmeal till it is fo thick you, cannot 
eafily ftir your fpoon: then take it off the fire, ftir in two 
fpoonfuls of brandy, or a gill of mountain, and fweeten it to 
your palate; grate in a little nutmeg, and ftir in half a pound 
of currants, clean wafhed and picked ; then butter a pan, pour 
¥ in, and bake it half an hour. 


A Rice Pudding baked. 


Borr a pound of rice juĝ till it is tender, then drain all the 
water from it as dry as you can, but do not fqueeze it; then 
Rir in a good piece of butter, and fweeten to your palate; 
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grate a {mall nutmeg in, ftir it all well together, butter 2 pan, 
and pour it in and bake it: you may add a few currants for 
change. 


To make a Peas- Pudding. 

Boi it till it is quite tender, then take it up, untie it, ftir 
in a good piece of butter, a little falt, and a good deal of 
beaten pepper, then tie it up tight again, boil it an hour longer, 
and it will eat fine. All other puddings you have in the Chapter 
of Puddings. 


To make a Harrico of French Beans. 

TAKE a pint of the feeds of French beans which are ready 
dried for fowing, wafh them clean and put them into a two- 
quart fauce-pan, fill it with water, and let them boil two 
hours; if the water waftes away too much, you muft put in 
more boiling water to keep them boiling; in the meantime 
take alinoft half a pound of nice frefh butter, put it into a 
clean ftew-pan, and when it ts all melted, and done making 
any noife, have ready a pint bafon heaped up with onions peeled 
and fliced thin, throw them into the pan and fry them of a fine 
brown, ftirring them about that they may be all alike, then 
pour of the clear water from the beans into a bafon, and 
throw the beans all into the flew-pan; ftir all together, and 
throw in a large tea-{pconful of beaten pepper, two heaped full 
of falt, and ttir it all together for two or three minutes. You 
may make this difh of what thickne’s you think proper (either 
to eat with a fpgon cr otherwife) with the liquor you poured 
off the beans. For change you may make it thin enough for 
foup. When it is of the prover thicknefs you like it, take it off 
the fire, aud ftir in a large fpoonful of vinegar and the yolk of 
two eggs beat. The eggs may be left out if difliked. Dith it 
up and fend it to table. 


To make a Fowl Pie. 

First make rich thick craft, cover the difh with the pafte, 
then take fome very fine bacon, or cold boiled ham, flice it, and 
lay a layer all over; feafon with a little pepper, then putin the 
fowl, after it is picked and cleaned, and finged; {hake a very 
little pepper and falt into the belly, putin a little water, cover 
it wiih ham feafoned with a little beaten pepper, put on the 
lid and bake it two hours: when it comes out of the oven, 
take half a pint of water, boil it, and add to it as much of the 
ftrong foup as wil make the gravy quite rich, pour it boiling 
hot into the pic, and lay on the lid again; fend it to table hor. 
Or lay a piece of beef or pork in foft water twenty-four hours, 
flice it in the room of the ham, and it will eat fine. 
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To make a Chefhire Pork Pie for Sea. 

TAKE fome falt pork that has been boiled, cut it into thin 
fices, an equal quantity of potatoes pared and fliced thin, make 
a good cruft, cover the difh, lay a layer of meat feafonėd with 
a little pepper, and a layer of potatoes, then a layer of meat, a 
layer of potatoes, and fo on till your pie is full; feafon it with 
pepper when it is full, lay fome butter on the top, and fill your 
diíh above half full of foft water; clofe your pie up, and bake 
it in a gentle oven. 


To make Sea Venifon. 


W En you kill a fheep, keep ftirring the blood all the time 
till it is cold, or at leaft as cold as it will be, that it may not 
congeal; then cut up the fheep, take one fide, cut the leg like 
a haunch, cut off the fhoulder and loin, the neck and breaft in 
two, fteep them all in the blood as long as the weather will 
permit you, then take out the haunch and hang it out of the 
fun as long as you can to be {weet, and roait it as you do a 
haunch of venifon ; it will eat very fine, efpecially if the heat 
will give you leave to keepit long. “Take off all the fuet before 
you lay it in the blood, take the other joints and lay them in a 
large pan, pour over them a quart of red wine and a quart of 
rape vinegar ; Jay the fat fide of the meat downwards in the 
pan, (on a hollow tray is beft,) and pour the wine and vinegar 
over it; let it lie twelve hours, then take the neck, breaft, and 
loin out of the pickle; let the fhoulder lie a week, if the heat 
will let you, rub it with bay-falt, faltpetre, and coarle fugar, 
of each a quarter of an ounce, one handful of common falt, 
and let it lie a week or ten days: bone the neck, breaft, and 
loin; feafon them with pepper and falt to your palate, and 
make a paity as you do for venifon: boil the bones tor gravy 
to fill the pie when it comes out of the oven; and the fhoulder 
boil frefh out of the pickle with a peas pudding. 

And when you cut up the fheep, take the heart, liver, and 
Nights, boil them a quarter of an hour, then cut them fmall, 
and chop them very fine, feafon them with four large blades of 
mace, twelve cloves, and a large nutmeg, all beat to powder ; 
chop a pound of fuet fine, half a pound of fugar, two pounds 
of currants clean wafhed, half a pint of red wine; mix all well 
together and make a pie: bake it an hour: it is very rich, 


To make Dumplings when you have While Bread. 

Taxe the crumb of a two-penny loaf grated fine, as much 
beef- {uet fhred as fine as poffible, a little falt, half a fmall nut- 
meg gated, a large fpoonful of fugar, beat two eggs with two 
{pocnfuls of fack; mix all well together, and roll them up as 

l ae big 


278 THE! ART OR COOKER 


big as a turkey’s egg; let the water boil and throw them in: 
half an hour will boil them. For fauce, melt butter with a 
little-falt, lay the dumplings in a difh, pour the fauce over them, 
and ftrew fugar all over the difh, 

Thefe arẹ very pretty either at Jand or fea. You muf ob- 
ferve to rub your hands with flour when you make them up. 

The portable foup to carry abroad, you have in the Twelfth 
Chapter, 

To make Chouder, a Sea Dip. 

Take a bellv-piece of pickled pork, flice off the fatter parts, 
and lay them at the bottom of the kettle, ftrew over it onions 
and fuch fweet herbs as you can procure; take a middling 
large cod, bone and fice it as for crimping, pepper, falt, all- 
fpice, and flour it a little; make a layer with part of the flices, 
upon that a flight layer of pork again, and on that a layer of 
bifcuit, and fo on, purfuing the like rule until the kettle is 
filled to about four inches ; cover it with nice pafte, pour in about 
a pint of water, lute down the cover of the kettle, and let the 
top be fupplied with live wood embers : keep it over a flow fire 
about four hours. When you take it up Jay it in the difh, pour 
in a glafs of hot Maderia wine, anda very little India pepper ; 
if you have oyfters, or truffles or morels, itis ftill better ; thicken 
it with butter. Obferve, before you put this fauce in, to fkim 
the ftew, and then lay on the cruft, and fend it to table re- 
verfe as in the kettle; cover it clofe with the pafte, which 
fhould be brown. 


CHM SAY Peo evil: 
Or HOGS’-PUDDINGS, SAUSAGES, &e, 


To make Almond Hogs- Puddings. 

TAER two pounds of beef-fuet or marrow fhred very 
fmail, a pound and a half of almonds blanched and beat 
very fine with cofe- water, one pound of grated bread, a pound 
and a quarter of fine fugar, a little falt; half an ounce of mace, 
nutmeg, and cinnamon together, twelve yolks of eggs, four 
whites, a pint of fack, a pint and a half of thick cream, fome 
rofle or orange flower water; boil the cream, tie the faffron in 
a bag and dip in the cream to colour it; firft beat your eggs 
very well, then ftir in your almonds, then the fp'ce, the falt, 
and fuet, and mix all your ingredients together; fill he guts 
but half full, put fome bits of citron in the guts as you All them, 

tie ‘them up, and boil them a quarter of an bours 
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Another Way, 

TAKE a pound of beef-marrow chopped fine, half a pound 
of {weet almonds blanched and beat fine with a little orange- 
flower or rofe water, half a pound of white bread grated fine, 
half a pound of currants clean wafhed and picked, a quarter of 
a pound of fine fugar, a quarter of an ounce of Mace, nutmeg, 
and cinnamon together, of each an equal quantity, and half a 
pint of fack; mix all well together with half a pint of gaod 
cream, and the yolks of four eggs; fill the guts half full, tie 
them up, and boil them a quarter of an hour, and prick them as 
they boil to keep the guts from breaking. You may leave out 
the currants for change, but then you muft add a quarter of 
a pound more of fugar. 


A third Way, 

HALF a pint of cream, a quarter of a poundof fugar, a 
quarter of a pound of currants, the crumb of a halfpenny roll 
prated fine, fix large pippins pared and chopped fine, a gill of 
fack, or two fpoonfuls of rofe-water, fix bitter almonds blaoched 
and beat fine, the yolks of two eggs, and one white beat fine 3 
mix all together, fill the guts better than half full, and boil 
them a quarter of an hour. 


To make Hogs’-Puddings with Currants, 


TAKE three pounds of grated bread to four pounds of beef- 
fuet finely fhred, two pounds of currants clean picked and wafh- 
ed, cloves, mace, and cinnamon, of each a quarter of an ounce 
finely beaten, a little falt, a pound and a half of fugar, a pint 
of fack, a quart of cream, a little rofe-water, twenty eggs well 
beaten, but half the whites; mix all thefe well together, fill the 
guts half full, boil them a little, and prick them as they boil to 
keep them from breaking the guts; take them up upon clean 
cloths, then lay them on your difh; or when you ufe them, 
boil them afew minutes, or eat them cold, 


To make Black Puddings. 


First, before you kill your hog, get a peck of grits, boil 
them half an hour in water, then drain them, and put them 
into a clean tub or Jarge pan; then kill your hog, and fave two 
quarts of the blood of the hog, and keep ftirring it till the 
blood is quite cold, then mix it with your grits, and ftir them 
well together ; feafon with a large fpoonful of falt, a quarter 
of an ounce of cloves, mace, and nutmeg together, an equal 
quantity of each; dry it, beat it well, and mix in; take a 
little winter-favoury, {weet-marjoram, and thyme, penny-royel 
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{tripped of the ftalks, and chopped very fines juft enough ta 
feafon them and to give them a flavour, but no more. The 
next day take the leaf of the hog and cut inte dice, fcrape and 
wath the guts very clean, then tie one end, and begin to fill 
them; mix in the fat as you fill them, be fure put in a good 
deal of fat, fill the fkins three parts full, tie the other end, and 
make your puddings what length you pleafe; prick them with 
a pin, and put them in a kettle of boiling water; boil them 
very foftly an hour, then take them out and lay them on clean 
ftraw. 

In Scotland they make a pudding with the blood of a goofe: 
chop off the head and fave the blood, ftir it till it is cold, then 
mix it with grits, {pice, falt, and {weet herbs, according to 
their fancy, and fome beef-fuet chopped; take the fkin off the 
neck, then pul! out the windpipe and fat, fill the fkin, tie it at 
both ends, fo make a pie of the giblets, and lay the pudding 
in the middle : or you may leave the grits out (if you pleafe). 


Savoloys. 


Take fix pounds of young pork, free it from bone and 
fkin, and falt it with one ounce of falt-petre, and a pound of 
common falt, for two days; chop it very fine, put in three tea- 
fpoonfuls- of pepper, twelve fage leaves chopped fine, and a 
pound of grated bread ; mix it well, and fill the guts, and bake 
them half an hour in a flack oven, and eat either hot or cold. 


Fo make fine Saufages. 


You muft take fix pounds of good pork free from fkin, 
griftles, and fat, cut it very fmall, and beat it in a mortar till 
it is very fine; then fhred fix pounds of beef-fuet very fine 
and free from all fkin; fhred it as fine as poffible: take 
a good deal of fage, wath it very clean, pick off the leaves, 
and fhred it very fine; fpread your meat on a clean drefler or 
table, then fhake the fage all over, about three large {poonfuls ; 
fhred the thin rind of a middling lemon very fine and throw 
over, with as many fweet herbs (when fhred fine) as will fill a 
Jarge fpoon; grate two. nutmegs over, throw over two tea- 
{poonfuls of pepper, a large fpoonful of falt, then throw over 
the fuet and mix it all well together; put it down clofe in a 
pot; when you ufe them, roll them up with as much egg as 
will make them roll fmooth ; make them the fize of a faufage, 
and. fry them in butter, or good dripping; be fure it be hot 
before you put them in, and keep rolling them about: when 
phey are, thorough hot and of a fine light brown, they are 
cnougb. You may chop this meat very fine, if you do not like 
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it beat. Veal eats well done thus, or veal and pork together : 
you may clean fome guts and fill them. 


To make common Saufages. 

Take three pounds of nice pork, fat and lean together, 
without fkin or griftles, chop it as fine as poffible, feafon it with 
a tea-fpoonful of beaten pepper and two of falt, fome fage 
fhred fine, about three tea-fsconfuls; mix it well together, 
have the guts very nicely cleaned and fli them, or put them 
down in a pot, fo roil them of what ize you pleafe, and fry 
them. Beef makes very good faulages. 


Oxford Saufages. 

TAKE a pound of lean veal, a pound of young pork, fat 
and lean, free from fkin and griftle, a pound of beef fuct, 
chopped all fine together ; put in half a pound of grated bread, 
half the peel of a lemon fhred fine, a nutmeg grated, fix fage 
leaves wafhed and chopped very fine, a tea-fpoonful of pepper 
and two of falt, fome thyme, favoury, and marjoram fhred fine ; 
mix it all well together, and put it clofe down ina pan: when 
you ufe it, roll it out the fize of a common faufage, and fry 
them in frefh butter of a fine brown, or broil them over a clear 
fire, and fend them to table as hot as poffible, 


Zo make Bologna Saufiges. 


TAKE a pound of bacon, fat and lean together, a pound 
of beef, a pound of veal, and a pound of pork, a pound of beef- 
fuer, cut them fmall and chop them fine, take a fmall handful 
of fage, pick off the leaves, chop it fine with a few {weet herbs ; 
feafon pretty high with pepper and falte You muft havea 
large gut, and fill it, then fet on a fauce-pan of water, when it 
boils put it in, and prick the gut for fear of burfting: boil it 
foftly an hour, then lay it on clean ftraw to dry. 


To make Hamburgh Saufages. 


Taxe a pound of beef, mince it very fmall, with half a 
pound of the beft fuet; then mix three quarters of a pound of 
fuet cut in large pieces; then feafon it with pepper, cloves, 
nutmeg, a great quantity of garlic cut fmall, fome white wine 
vinegar, fome bay-falt and common falt, a glafs of red wine, 
and one of rum; mix all thefe very weil together, then take 
the Jargeft gut you can find, ftuffit very tight; then hang it 
up in a chimney, and fmoke it’with faw-duft for a week or ten 
days; hang them in the air till they are dry, and they will 
keep a year. They are very good boiled in peas-pottage, and 
roaited with toafted bread under it, or in an amlet 
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Saufages after the German Way. 


TAKE the crumb of-a two-penny loaf, one pound of fuet, 
half a lamb’s lights, a handful of parfley, fome thyme, marjoram, 
and onion, mince all very fmall, then feafon it with falt and 
pepper: thefe muft be ftuffed in a fheep’s gut; they are fried 
in oil or melted fuet, and are only fit for immediate ufe. 


CHA RXV. 
To POT anp make HAMS, &c. &c 


Obfervations on preferving Salt Meat, fo as to keep it mellow 
P 8 p 
and fine for three or four Months ; and to preferve Potted 
Butter. 


le care when you falt your meat in the fummer that it 

be quite cool after it comes from the butcher's; the way 
is, to Jay it on cold bricks for a few hours, and when you falt 
it, lay it upon an inclining board to drain off the blood; 
then falt it afrefh, add to every pound of falt half a pound of 
Lifbon fugar, and turn it in the pickle every day; at the 
month’s end it will be fine. The falt which is comimonly 
ufed hardens and fpoils all the meat; the right fort is that 
called Lowndes’s falt, it comes from Nantwich in Chethire ; 
there is a very fine fort that comes from Malden in Effex, and 
from Suffolk, which is the reafon of that butter being finer 
than any other; and if every body would make ufe of that falt 
in potting butter, we fhould not have fo much bad come to 
market; obferving all the general rules of a dairy. If you 
keep your meat long in falt, half the quantity of fugar will 
do; and then beftow loaf fugar, it will eat much finer. This 
pickle cannot be called extravagant, becaufe it will keepa 
great while ; at three or four months end, boil it up; if you 
have no meat in the pickle, fkim it, and when cold, only adda 
little more falt and fugar to the next meat you put in, and i¢ 
will be good a twelvemonth longer. 

Take a leg-of-mutton- piece, veiny or thick flank- piece 
without any bone, pickled as above, only add to every pound 
of falt an ounce of falt-petre; after being a month or two in 
the pickle, take it out and lay it in foft water a few hours, 
then roaft it; it eats fine. A leg of mutton or fhoulder of veal 
does the fame, It is a very good thing where a market is ata 
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great diftance, and a large family obliged to provide a great 
deal of meat. 

As to the pickling of hams and tongues, you have the receipt 
in the foregoing Chapters ; but ufe either of thefe fine falts, and 
they wil] be equal to any Bayonne hams, provided your porkling 
is fine and well fed. 


To pot Pigeons or Fowls, 

Cur off their legs, draw them and wipe them with a cloth, 
but do not wath them ; feafon them pretty well with pepper 
and falt, put them into a pot with as much butter as you think 
will cover them, when melted, and baked very tender; then 
drain them very dry from the gravy ; lay them ona cloth, and 
that will fuck up all the gravy; feafon them again with falt, 
mace, cloves, and pepper beaten fine, and put them down clofe 
into a pot; take the butter, when cold, clear from the gravy, 
fet it before the fire to melt, and pour over the birds; if you 
have not enough, clarify fome more, and let the butter be near 
an inch thick above the birds. Tbus you may do all forts of 
fowl; only wild fowl fhould be boned (but that you may do as 
you pleafe), 


To pot a cold Tongue, Beef, or Ventfin. 


Cor it fmall, beat it well in a marble mortar with melted 
butter, feafon it with mace, cloves, and nutmeg, beat very fine, 
and fome pepper and falt, till the meat is mellow and fine ; then 
put it down clofe in your pots, and cover it with clarified 
butter, Thus you may do cold wild fowl; or you may pot any 
fort of cold fow! whole; feafoning them with what fpice you 
pleafe, 

To pot Venifon. 

TAKE a piece of venifon, fat and lean together, lay itin a 
dith, and ftick pieces of butter all over; tie brown paper over 
it, and bake it; when it comes out of the oven take it out of 
the liquor hot, drain it, and lay it in a difh ; when cold, take 
off all the fkin, and beat it in a marble mortar, fat and lean 
together, feafon it with mace, cloves, nutmeg, black pepper, 
and falt to your mind; when the butter is cold that it was 
baked in, take a little of it and beat in with it to moiften it ; 
then put it down ¢lofe, and cover it with clarified butter. 
You muft be fure to beat it till it is like a pafte. 


To pot a Hare. 

Take a hare that has hung four or five days, cafe it, and 
cut it in quarters; put it in a pot, feafon it with pepper, falt, 
and mace, and a pound of butter over it, and bake it four 

hours 5 


284 THE ART OF COOKERY 


hours; when it comes out, piek it from the bones, and pound 
it in a mortar with the butter that comes off your gravy, and 
a little beaten cloves and mace, till it is fne and fmooth, then 
put it clofe down in potting pots, and put clarified butter over 
it; tie it over with white paper. 


To pot Tongues. 


TAKE a neat’s tongue, rub it with a pound of white falt, an 
ounce of falt-petre, half a pound of coarfe fugar, rub it well, 
turn it every day in this pickle for a fortnight: this pickle will 
do feveral tongues, only adding a little more white falt; or we 
generally do them after our hams. Take the tongues out of 
the pickle, cut off the root, and boil it well till it will peel; 
then take your tongues and feafon them with falt, pepper, 
cloves, mace, and nutmeg, al! beat fine; rub it well with your 
hands whilft it is hot ; then put it in a pot, and melt as much 
butter as will cover it all over; bake it an hour in the oven, 
then take it out, let it fand to cool, rub a little frefh fpice on 
it; and when it is quite cold, Jay it in your pickling-pot,; 
when the butter is cold you baked it in, take it off clean from 
the gravy, fet it in an earthen pan before the fire, and when 
it is melted, pour it over the tongue. You may lay pigeons or 
chickens on each fide; be fure to let the butter be about an 
inch above the tongue, 


A fine Way to pot a Tongue. 


TAKE a dried tongue, boil it till it is tender, then peel it; 
take a large fowl, bone it; a goofe, and bone it; take a quar- 
ter of an cunce of mace, a quarter of an ounce of cloves, a 
Jarge nutmeg, a quarter of an ounce of black peppery beat all 
well together ; a fpoontul of falt; rub the iniice of the fowl 
well, and the tongue; put the tongue into the fowl; then 
feafon the goofe, and fill the goofe with ihe fowl and tongue, 
and the goofe will look as if it was whole; lay it in a pan that 
will jatt ‘hold it, melt frefh butter eno ugh to cover it, fend it 
to the oven, and bake it an hour and a half; then uncover the 
pot and take out the meat; carefully drain -ic fram the butter, 
Jay it on a coarfe cloth all it is cold, and when the butter is 
cold, take off the hard fut from the gravy, aad lay it before the 
fire to melt, put your meat into the pot again, ano pour the 
butter over; if there is not enough, clarify more, and let the 
butter be an inch ¿bove the meat; ‘and this wul keep a great 
while, ears fine, and looks beautiful: when you cui it, t muft 
be cut croilways down through, and looks iat pretty: it makes 
a pretty corner-difh al table, or fide-dith for fupper: if vou cur 
a flice down the middie quite through, lay it in a plate, and 

gamniih 


MADE PLAIN AND EASY. 285 


garnifh with green parfley and naftertium-flowers. If you will be 
at the expence, bone a turkey, and put over the goofe. Obferve, 
when you pot it, to fave a little of the {pice to throw over it, 
before the laft butter is put on, or the meat will not be feafoned 
enough. 


To pot Beef like Venifon. 


Cur the lean of a buttock of beef into pound pieces; for 
eight pounds of beef take four ounces of falt-petre, four 
ounces of petre-falt, a pint of white falt, and an ounce of fal- 
prunella; beat the hits all very fine, mix them well together, 
rab the falts into the beef; then let it lie four days, turning 
it twice a day, then put it into a pan, cover it with pump- 
water and a little of its own brine: then bake it in an oven 
with houfehold bread till it is as tender as a chicken, then drain 
it from the gravy, and bruife it abroad, and take out all the 
fkin and finews; then pound it in a marble mortar, then lay it 
in a broad dib, mix in it an ounce of cloves and mace, three 
quarters of an ounce of pepper, and one nutmeg, all beat very 
fine; mix it all very well with the meat, then clarify a little 
frefh butter and mix with the meat to make it-a little moift; 
mix it very well together, prefs it down into pots very hard, fet 
it at the oven’s mouth juft to fettle, and cover it two inches 
thick with clarified butter: when cold, cover it with white 
paper. 

To pot Chefbire Cheefe. 

Taxe three pounds of Chefhire cheefe, and put it into a 
mortar with half a pound of the beft frefh butter you can get, 
pound them together, and in the beating add a gill of rich 
Canary wine, and half an ounce of mace finely beat, chen fifted 
like a fine powder; when all is extremely well mixed, prefs it 
hard down into 2 gallipot, cover it with clarified butter, and 
keep it cool. A flice of this excels all the cream cheefe that 
can be made. 


To pot Ham with Chickens. 

Taxe as much lean of a boiled ham as you pleafe, and half 
the quantity of fat, cut it as thin as poffible, beat it very fine 
in a mortar, with a little oiled butier, beaten mace, pepper, 
and falt, put part of it into a China pot, then beat the white 
part of a fowl with a very littie feafoning; it is to qualify the 
ham; put a lay of chicken, then one of ham, then chicken at 
the top, piefs it hard down, and when it is cold, pour clarihed 
butter over it; when you fend it to the table, cut ovt a thin 
flice in the form of half a diamond, and lay it round the edge of 
your pot. 
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To pot Woodcocks. 

Piuck fix woodcocks, draw out the train, fkewer their bills 
through their thighs, and put the legs through each other, and 
their feet upon their breafts; feafon them with three or four 
blades of mace, and a little pepper and falt; then put them 
into a deep pot with a pound of butter over them, tie a {trong 
paper over them, and beke them in a moderate oven; when 
they are enough, lay them on a difh to drain the gravy from 
them, then put them into potting pots, and take all the cleat 
butter from your gravy and put it upon them, and fil up your 
pots with clarified butter, and keep them in a dry place, 


To pot red and black Moor-Games 

PiLucx and draw them, and feafon them with pepper, cloves, 
mace, ginger, and nutmeg, well beaten and fifted, with a 
quantity of falt not to overcome the fpices, roll a lump of butter 
in the feafoning, and put it into the body of the fowls, rub the 
outfide with feafoning, and then put them into pots with the 
breaft downwards and cover them with butter, lay a paper 
and then a pa{te over them, and bake them till they are tender ; 
then take them out and Jay them to drain, then put them inte 
potting pots with the breaft upwards, and take all the butter 
they were baked in clean from the gravy and pour upon them ; 
fill up the pots with clarified butter, and keep them in a dry 
place. 

To pot all Kinds of Jmall Birds. 

Picx and gut your birds, dry them well with a cloth, feafon 
them with mace, pepper, and falt, then put them into a pot 
with butter, tie your pot down with paper, and bake them in 
a moderate oven; when they come out, drain the gravy from 
them, and put them into potting pots, and cover them with 
clarified butter, 


To fave potied Birds that begin to be bad. 

I wave feen potted birds, which have come a great way; 
often fmell fo bad tbat no body could bear the fmell for the 
ranknefs of the butter, and by managing them in the following 
manner have made them as good as ever was eat: 

Set a large fauce-pan of clean water on the fire, when it 
boils, take off the butter at the top, then take the fowls out 
one by one, throw them into that fauce-pan of water half a 
minute, whip it out and dry it in a clean cloth infide and out; 
fo do all till they are quite done; fcald the pot clean; when 
the birds are quite cold, feafon them with mace, pepper, and 
falt to your mind, pot them down clofe in a pot, and pour cla- 
tihed batter over them. 


Te 
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To pot Charrs. 
A¥TER having cleanfed them, cut off the fing, tails, and 
neads, then lay them in rows in a long baking-pan; cover 
them with butter, and order them as above. 


To pot a Pike, 

You muft feale it, cut off the head, fplit it, and take out 
the chine-bone, then rew all over the infide fome bay-falt 
and pepper, roll it up round, and lay it in a pot; cover it, 
and bake it an hour; then take it out and lay it on a coarfe 
cloth to drain; when it is cold, put it into your pot and 
cover it with clarified butter, 


To pot Salman. 

TAKE a piece of frefh falmon, fcale it, and wipe it clean, 
(let your piece or pieces be as big as will lie cleverly om your 
pot,) feafon it with Jamaica pepper, black pepper, mace, and 
cloves, beat fine, mixed with falt, a little fal-prunella beat fine, 
and rub the bone with; feafon with a little of the fpice, pour 
clarified butter over it, and bake it well; then take it out care- 
fully, and lay it to drain; when cold, feafon it well, lay it in 
your pot clofe, and cover it wich clarified butter as above. 

Thus you may do carp, tench, trout, and fevcral forts of fifh, 


Another Way to pot Salmon. 

SCALE and clean your oa cut it down the back, dry it 
well, and cut it as near the fhape of your pot as you can; take 
two nutmegs, an ounce of mace and cloves beaten, half an ounce 
of white pepper, and an ounce of falt; then cate out all the 
bones, cut off the jowl below the fins, and cut off the tail; 
feafon the fcaly fide firft, lay that at the bottom of the pot; 
then rub the feafoning on the other fide, cover it with a difh, 
and let it ftand all night: it muft be put double, and the (city 
fide top and bottom; put butter bottom and top, and cover the 
pot with fome {tiff coarfe pafle : three hours will bake it, if a 
large fifh; if a {mall one, two hours; and when it comes out 
of the oven, let it ttand half an hour; then uncover it, and 
raife it up at one end that the gravy may run out, then puta 
trencher and a weight on it to prefs out the gravy: when the 
butter is cold, take it out clear from the gravy, add fome more 
to it, and put it in a pan before the fire; when it is melted, 
pour it over the falmon; and when it is cold, paper it up. As 
to the feafoning of thefe things, it mult be according to your 
palate, more or lefs, 

Ne B. Always take great care that no gravy or whey of the 


butter is left in the potting ; if there is, it will not keep. 
Sr 
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To pot a Lobfler. 

TAKE a live lobfter, boil it in falt and water, and peg it 
that no water gets in; when it is cold, pick out all the Aefh and 
body, take out the gut, beatitfne ina mortar, and feafch it with 
beaten mace, grated nutmeg, pepper, and falt ; mix all together 5 
melt a piece of butter as big asa large walnut, and mix it with 
the lobfter as you are beating it; when it is beat to a pafte, put 
it into your potting pot, and put it down 2s clofe and hard as 
you can; then fet fome frefh butter in a ceep broad pan before 
the fire, and when it is all melted, t2ke off the fcum at the top 
(if any), and peur the clear butter ever the meat as thick as a 
crown piece; the whey and churn-milk will fettle at the bot- 
tom of the pan, but take care none of that goes in, and always 
let your butter be very good, or you will fpoil all; or only put 
the meat whole, with the body mixed among it, laying them as 
clofe together as you can, and pour the butter over them. You 
mutt be fure to let the lobfier be well boiled. A middling one 
will take half.an hour boiling. 


To pot Eels 

TAKE a large eel, fkin it, cleanfe it, and wafh it very clean, 
dry it in a cloth, and cut it into pieces as long as your finger 5 
feafon them with a little beaten mace and nutmeg, pepper, 
falt, anda-Httle-fal-premet@ beat fine.; lay them in a pan, then 
pour as much good butter over them as will cover them, and 
clarified as above: they muft be baked half an hour in a quick 
oven; if a flow oven, longer, till they are enough, but ‘that 
you muĝ judge by the largenefs of the eels: with a fork take 
them out, and lay them on a coarfe cioth to drain ; when they 
are quite cold, feafon them again with the fame feafoning, lay 
them in the pot clofe; then take off the butter they were baked 
in clear from the gravy of the fifh, and fet it in a dih before 
the fire; when it is melted, pour the clear butter over the eels, 
and let them be covered with the butter. 

In the fame manner you may pot what you pleafe. You 
may bone your eels, if you choofe it; but then.do not put is 
any fal-prunella. 


To pot Lampreys. 

Skin them, cleanfe them with falt, then wipe them dry; 
beat fome black pepper, mace, and cloves, mix them with 
falt, and feafon them ; lay them in a pan, and cover them with 
clarified butter; bake them an hour; order them as the eels, 
only let them be feafoned, and one will be enough for a pot: 
you muft feafon them well; Jet your butter be good, and they 
will keep a long time. 


Te 
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To collar a Breaft of Veal. 

Take a breaft of veal and bone it, beat it with a rolling- 
pin, rub it over with the yolk of an egg, beat a little mace, 
cloves, nutmeg, and pepper very fine, with a little falt, 4 
handful of parfiey, and fome fweet herbs, and Jemon-peel hred 
fine, a few crumbs of bread; mix all together and ftrew over; 
roll it up very tight, bind it wich a filler, and wrap it in a 
cloth, then boil it two hours and a half in water made pretty 
falt, then hang it up by one end till cold: make a pickle: to 
a pint of falt and water put half a pint of vinegar, and lay it 
in a pan, and let the pickle cover it; and when you ufe it, cut 
it in flices, and garnifh with parfley and pickles. 


To make Marble Veal. 

TAKE a neat’s tongue and boil it till tenders peel it and, cut 
it in flices, and beat it in a mortar with a pound of butter, 
with a little beaten mace and pepper, till it is like a paĝe; have 
fome veal ttewed and beat in the fame manner; put fome veal 
in a potting-pot, then fome tongue in lumps over the veal, 
then fome veal over that, tongue over that, and then veal 
again; prefs it down hard, pour fome clarified butter over it, 
keep it in a cold dry place, and when you ufe it, cut ic in 
flices, and garnifh with parfley. 


To collar Beef. 

TAKE 4 piece of thin flank of beef and bone it, cut the fkin 
off, then falt it with two ounces of falt-petre, twe ounces of 
fal-prunelia, two ounces of bay-falt, half a pound of coarfe 
fugar, and two pounds of white falt, beat the hard falts fine, 
and mix all together; turn it every day, and rub it with the 
brine well, for eight days; then take it out of the pickle, wafh 
it and wipe it dry ; then take a quarter of an ounce of cloves, 
and a quarter of an ounce of mace, twelve corns of all-fpicey 
and a nutmeg beat very fine, with a fpoonful of beaten pepper, 
a large quantity of chopped parfley, with fome fweet herbs 
chopped fine ; fprinkle it on the beef, and roll it up very tight, 
put a coarfe cloth round, and tie it very tight with beggar’s 
tape; boil it in a large copper of water; if a large collar, fix 
hours, a {mall one, five hours; take it out and put it in a prefs 
till cold; if you have never a prefs, put it between two boards, 
and a large weight upon it till it is cold; then take it out of the 
cloth and cut it into flices: Garnifh with raw parfley. 


To collar a Pig. 
Kitt your pig, drefs off the hair, draw out the entrails, 


and wath it clean, take a fharp knife, rip it open and take out 
U ali 
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all the bones, then rub it all over with pepper and falt beaten 
fine, a few fage leaves and {weet herbs chopped fmal], then roll 
up your pig tight, and bind it with a fillet, then fill your boiler 
with foft water, one pint of vinegar, and a handful of falt, 
eight or ten cloves, a blade or two of mace, a few pepper-corns, 
and a bunch of {weet herbs ; when it boils put in your pig, and 
boil it till it is tender, then take it up, and when it is almoft 
cold, bind it over again, and put it into an earthen pot, and 
pour the liquor your pig was boiled in upon it, keep it co- 
vered, and it is fit for ufe. 


To callar Swine’s Face. 

Cuor the face in many places, and wath it in feveral waters, 
then boil it till the meat will leave the bones, take out the 
bones, cut open the ears, and take out the ear-roots, cut the 
meat in pieces, and feafon it with pepper and fait; while it is 
hot put it into an earthen pot, bet put the ears round the out- 
fide of the meat, put a board on that will go on the infide of 
the pot, and fet a heavy weight upon it, and let it ftand all 
night, the next day turn it out, cut it round-ways, and it will 
leok clofe and bright. 


To collar Salmen. 

Taxe a fide of falmon, cut of a handful of the tail, wafh 
your large piece very well, dry it with a clean cloth, wath it 
over with the yolks of eggs, and then make force-meat with 
what you cut off the tail; but take off the fkin, and put to it a 
handful of parboiled oyfters, a tai! or two of Jobfters, the yolks 
of three or four eges, boiled hard, fix anchovies, a handful of 
{weet herbs chopped fmall, a little falt, cloves, mace, nut- 
meg, pepper beat fine, and grated bread; work all thefe to- 
gether into a body, with the yolks of eggs, lay it all over the 
flefhy part, and a little more pepper and falt over the falmon 3 
fo roll it up into a collar, and bind it with broad tape, then boil 
it in water, falt, and vinegar, but let the liquor boil firft; then 
put in your collars, a bunch of fweet herbs, fliced ginger, and 
nutmeg; let it boil, but not too faft: it will take near two 
hours boiling : when it is enough, take it up into your foufing- 
pan, and when the pickle is cold, put it to your falmon, and 
let it ftand in it till ufed, or otherwife you may pot it. Fill it 
up with clarifed butter, as you pot fowls: that way will keep 


longeft. 
To cellar Eels. 
TAKE your eel and fcour it well with falt, wipe it clean ; 
then cut it down the back, take out the bone, cut the head 


and tail off; put the yolk of an egg over it, and then take four 
cloves, 
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cloves, two blades of mace, half a nutmeg beat fine, a little 
pepper and falt, fome chopped parfley, and fweet herbs chopped 
very fine; mix them all together and fprinkle over it, roll the 
eel up very tight, and tie it in a cloth; put on water enough to 
boil it, and put in an onion, fome cloves and mace, four bays 
leaves; boil it up with the bones, head, and tail for half an 
hour, with a little vinegar and falt; then take out the bones, 
&c. and put in your ecls, boil them if large two hours, leffer 
in proportion; when done, put them away to cool; then take 
them out of the liquor and cloth, and cut them in flices, or 
fend them whole, with raw parfley under and over. 

N. B. You muft take them out of the cloth, and put them 
in the liquor, and tie them clofe down to keep. 


To collar Mackerel, 


Gut and flit your mackerel down the belly, cut off the head, 
take out the bones, take care you do not cut it in holes, then 
Jay it flat upon its back, feafon it with mace, nutmeg, pepper, 
and falt, and a handful of parfley fhred fine, ftrew it over them, 
roll them tight, and tie them well fenarately in cloths, boil 
them gently twenty minutes in vinegar, falt, and water, then 
take them out, put them into a pot, pour the liquor on them, 
or the cloth will ftick to the fifh, the next day take the cloth 
off your fifh, put a little more vinegar to the pickle, keep them 
for ufe; when you fend them to the table, garnifh with fennel 
and parfley, and put fome of the liquor under them. 


To make Duich Beef. 


TAKE the lean of a buttock of beef raw, rub it well with 
brown fugar all over, ahd let it lie in a pan or tray two or three 
hours, turning it two or three times, then falt it well with 
common falt and falt-petre, and let it lie a fortnight, turning it 
every day; then roll it very rait in a coarfe cloth, put it in a 
cheefe- prefs a day and a night, and hang it todry in a chimney: 
when you boil it, you muft put it in a cloth ; when it is cold, 
it will cut in flivers as Dutch beef. 


To make Sham Brawn. 


Taxe the belly piece and head of a young porker, rub it well 
with falt-petre, let it lie three or four days, wafh it clean; bail 
the head, and take off all the meat and cut it in pieces, have 
four neat’s feet boiled tender, take out the bones, cut it in thin 
flices, mix it with the head, lay it in the belly-piece, roll it up 
tight, bind it round with fheeting, and boii it four hours 5 take 
it up and fet it on one end, put a trencher on it within the tin, 
and a large weight vpon that, and let it ftand all night; in the 

U2 morning 
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morning take it out and bind it with a fillet; put it in fpring- 
water and falt, and it will be fit for ufe: when you ufe it, cut 
it in flices like brawn. Garnifh with parfley. Obferve to 
change the pickle every four or five days, and it will keep a long 
time. 

To fouce a Turkey in imitatian of Sturgeon. 

You muft take a fine Jarge turkey, drefs it very clean, dry 
and bone it, then tie it up as you do fturgeon, put into the pot 
you boil it in one quart of white wine, one quart of water, one 
quart of good vinegar, a very large handful of falt; let it boil, 
{kim it well, and then put in the turkey; when it is enough, 
take it out and tie it tighter; let the liquor boil a little longer 5 
and if you think the pickle wants more vinegar or falt, add it 
when it is cold, and pour it upon the turkey; it will keep 
fome months, covering it clofe from the air, and keeping it in 
a dry cool place. Eat it with oil, vinegar, and fugar (juft as 
you like it); fome admire it more than fturgeon; it looks 
pretty covered with fennel for a fide-difh. 


To pickle Pork. 

Bone your pork, cut it into pieces of a fize fit to lie in the 
tub or pan you defign it to lie in, rub your pieces well with 
falt-petre, then take two parts of common falt, and two of bay- 
falt, and rub every piece well; lay a layer of common falt in 
the bottom of your veflel, cover every piece over with common 
falt, lay them one upon another as clofe as you can, filling the 
hollow places on the fides with falt; as your falt melts on the 
top ftrew on more, lay a coarfe cloth over the veflel, a board 
over that, and a weight on the board to keep it down; keep it 
clofe covered ; it will, thus ordered, keep the whole year; put 
a pound of falt-petre and two pounds of bay-falt to a hog. 


A Pickle for Pork which is to be eat foon. 

You muft take two gallons of pump-water, one pound of 
bay-falt, one pound of coarfe fugar, fix ounces of falt-petre ; boil 
it all together, and fkim it when cold; cut the pork in what pieces 
you pleafe, lay it down clofe, and pour the liquor over it ; lay a 
weight on it to keep it clofe, and cover it clofe from the air, and 
it will be fit to ufe in a week : if you find the pickle begins to fpoil, 
boil it again and {kim it ; when it is cold, pour it on your pork 
again, 


The Jews Way to pickle Beef, which will go good to the We 
Indies, and keep a Year good in the Picky, and with Care wit 
go to the Eaff Indies. 

TAKE any piece of beef without bones, or take the bones 
out, if you intend to keep it above a month; take mace, cloves, 
nutmeg, 
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nutmeg, and pepper, and juniper-berries beat fine, and rub the 
beef well, mix falt and Jamaica pepper and bay-leaves; let it 
be well feafoned, let it lie in this feafoning a week or ten days, 
throw in a good deal of garlic and fhalot ; boil fome of the beft 
white wine vinegar, ley your meat in a pan or good veffel for the 
purpofe with the pickle ; and when the vinegar is quite cold, pour 
it over, cover it clofe; if it is for a voyage, cover it with oil, and 
let the cooper hoop up the barrel very well, This is a good way 
in a hot country where meat will not keep; then it muft be put 
into the vinegar direétly with the feafoning, then you may either 
roaft it or ftew it, but it is beft ftewed ; and add a good deal of 
onion and parfley chopped fine, fome white wine, a little catch- 
up, truffles and morels, a little good gravy, a piece of butter 
rolled in flour, or a little oil, in which the fhalot and onions 
ought to ftew a quarter of an hour before the other ingredients 
are putin; then put all in, and ftir it together, and let it ftew 
till you think it is enough. This is a good pickle in a hot 
country to keep beef or veal, that is drefled to eat cold. 


Pickled Beef for prefent Ufe. 

TAKE the rib of beef, ftick it with garlic and cloves, feafon 
it with falt, Jamaica pepper, mace, and fome garlic pounded ; 
cover the meat with white wine vinegar and Spanifh thyme; 
you muft take care to turn the meat every day, and add more 
vinegar, (if required,) fora fortnight ; then putitin a ftew-pan, 
and cover it clofe, and let it fimmer on a flow fire for fix hours, 
adding vinegar and white wine ; (if you choofe) you may ftew 
a good quantity of onions, it will be more palatable, 


To preferve Tripe to go to the Eaft Indies. 

Ger a fine belly of tripe, quite frefh, take a four gallon 
cafk well hooped, lay in your tripe, and have your pickle 
ready, made thus: take feven quarts of fpring-water, and put 
as much falt into it as will make an egg fwim, that the little 
end of the egg may be about aninch above the water (you muft 
take care to have the fine clear falt, for the common falt will 
fpoil it); adda quart of the beft white wine vinegar, two 
{prigs of rofemary, an ounce of all-fpice, pour it on your tripe 5 
let the cooper faften the cafk down directly ; when it comes to 
the Indies it muft not be opened till it is juft going to be drefled, 
for it will not keep after the cafk is opened ; the way to drefs it 
is, lay it in water half an hour, then fry it or boil as we do 
here. 

The Jews Way of preferving Salmon, and all Sorts of Fip. 

TAKE either falmon, cod, or any large fifh, cut off the 


head, wafh it clean, and cut it in flices as crimped cod is, dry 
U 3 it 
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it very well in acloth, then flour it, and dip it in yolks of eggs, 
and fry it in a great deal of oil till it is of a fine brown and 
well done; t-ke it out, and lay it to drain till it is very dry and 
cold. Whitings, mackarel, and flat-fifh are done whole: when 
they are quite dry and cold lay them in your pan or veflel, throw 
in between them a goud deal of mace, cioves, and fliced nut- 
meg, a few bay-leaves; have your pickle ready, made of the 
beft white wine vinegar, in which you maft boil a great many 
cloves of garlic and fhalot, black and white pepper, Jamaica and 
long pepper, juniper-berrics, and falt; when the garlic begins to 
be tender the pickle is enough; when it is quite cold pour it 
on your fifh, and a little oil on the top: they will keep good a 
twelvemonth, and are to be eat cold with oil and vinegar: they 
will go good to the Haft Indies. Ali forts of fith fried well in 
oil, eat very fine cold with fhalot, or oi! and vinegar. Obferve 
in the pickling of your fih, to have the pickling ready; firt 
put a little pickle in, then a layer of fifh, then pickle, then a 
little fifh, and fo lay them down very clofe to be well covered 5 
put a little faffron in the pickle. Frying ffh in common oil is 
not fo expenfive with care; for prefent ufe alittle does, and if 
the cook is careful not to burn the oil, or black it, it will fry 
them two or three times. 


To pickle Oyflers, Cockles, and Mufeles. 

TAKE two hundred oyfters, the newcett and bef you can 
get, be careful to fave the liquor in fome pan as you open them, 
cut off the black verge, faving the reft, put them into their 
own liquor ; then put all the liquor and oyfters into a kettle, 
boil them about half an hour on a very gentle fire, do them 
very flowly, {kimming them as the fcum rifes, then take them 
off the fire, take out the oyfters, ftrain the liquor through a fine 
cloth, then put in the oyfters again, then take out a pint of 
the liquor whilft it is hot, put thereto three quarters of an 
ounce of mace, and half an ounce of cloves; juft give it one 
boil, then put it to the oyfters, and fir up the fpices well 
among them; then put in about a fpoonful of falt, three quar- 
ters of a pint ot the belt white wine vinegar, and a quarter of 
an ounce of whol: pepper; then ler them ftand ti!l they are 
cold; then put the oylters, as many as you well can into the 
barrel ; put in as much liquor as the barrel will hold, letting 
them fettle a while, and they will foon be ñt to eat. Or you 
may put them in ilone-jars, cover them clofe with a bladder 
and leather, and be fure they be quite cold before you cover 
them up. Thus Jo cockles and mufcles; only this, cockles 
are fmall, and to this fpice you muft have at leat two quarts ; 
there is nothing to pick off them: mufcles you muft have two 
quarts ; take great care to pick the crab out under the tongue, 

and 


MADECPLAIN: AND EASY. 295 
and a little fus which grows at the root of the tongue: the 
two latter, cockles and mufcles, muft be wafhed in feveral 
waters, to clean them from the grit; put them ina ftew-pan 
by themielves, cover them clofz, and when they are open, pick 
them out of the fhells, and {train the liquor. 


To pickle Mackerel, called Caveach. 

Cur your mackerel into round pieces, and divide one into 
five or fix pieces: to fix large mackerel you may take one 
ounce of beaten pepper, three large nutmegs, a little mace, and 
a handful of falt; mix your falt and beaten fpice together, then 
make two or three holes in each piece, and thruft the feafoning, 
into the holes with your finger, rub the piece all over with the 
feafoning, fry them brown in oil, and iet them ftand till they 
are cold; then put them into vinegar, and cover them with 
oil: they will keep well covered a great while, and are de- 
hicious. 

To make Veal Hams. 

Cur the leg of veal like a ham, then take a pint of bay- 
falt, two. ounces of falt-petre, and a pound of common falt, mix 
them together with an ounce of juniper berries beat; rub the 
ham well, and lay it on a hollow tray, with the fkinny fide 
downwards; baite it every day with the pickle for a fort- 
night, and then hang itin wood-fmoke for a fortnight: you 
may boil it, or parboil it and roaft it. In this pickle you may 
do two or three tongues, or a piece of pork. 


To make Beef Hams. 

You muft take the leg of a fat, but fmall beef, the fat 
Scotch or Welch cattle is beft, and cut it ham-fafhion; take 
an ounce of bay-falt, an ounce of falt-petre, a pound of com- 
mon falt, and a pound of coarfe fugar (this quantity for about 
fourteen or fifteen pounds weight, and fo accordingly, if you 
pickle the whole quarter), rub it with the above ingredients, 
turn it every day, and bafte it well with the pickle fora 
month; take it out and rol] it in bran or faw-duft, then hang 
it in wood-fmoke, where there is but little fire, and a conftant 
{moke, for a month; then take it down and hang it ina dry 
place, not hot, and keep it for ufe; you may cut a piece off as 
you have occafion, and either boil it or cut it in rafhers, and 
broil it with poached eggs, or boil a piece, and it eats fine cold, 
and will fliver like Dutch beef. After this beefis done you may 
do a thick brifket of beef in the fame pickle: let it lie a month, 
rubbing it every day with the pickle, then boil it till it is tender, 
hang it in a dry place, and it eats finely cold, cut in flices on a 
piate. It is apretty thing for a fide-difh, or forfupper. A fhoulder of 
mutton laid in this pickle for a week, hung in wood-{moke two 
gr three days, and then boiled with cabbage, is very good, 
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To make Mutton Hams. 


You mutt take ahind-quarter of mutton, cut it like a ham, 
take an ounce of falt-petre, a pound of coarfe fugar, a pound of 
common falt; mix them and rub your ham, lay it ina hollow 
tray with the fkin downwards, bafte it every day for a fort- 
night, then roll it in faw-duft and bang it in the wood-fmoke 
a fortnight; then boil it and hang it in a dry place, and cut it 
out in rafhers, and broil it as you want. 


To make Pork Hams. 


You mut take a fat hind-quarter of pork, and cut off a fine 
ham ; take two ounces of falt-petre, a pound of coarfe fuyar, 
a pound of common falt, and two ounces of fa)-prunella, mix 
all together, and rub it well; let it lie a month in this pickle, 
turning and bafting it every day, then hang it in wood-fmoke 
as you do beef, in a dry place, fo as no heat comes toit; and 
if you keep them long, hang them a month or two in a damp 
place, and it will make them cut fine and fhort. Never Jay 
thefe hams in water till you boil them, and then boil them ina 
copper, (if you have one,) or the biggeft pot you have; put 
them in the cold water, and let them be four or five hours before 
they bail; fkim the pot well and often till it boils : if it is a very 
Jarge one, thiee hours will boil it; if a fmall one, two hours 
will do, provided it be a great while before the water boils ; 
take it up balf an hour before dinner, pull off the fkin, and 
throw rafpings finely fifted all over; hold a red-hot fire- fhovel 
over it, and when dinner is ready, take a few rafpings ina 
fieve and fift all over the difh ; then lay in your ham, and with 
your finger make fine figures round the edge of the difh; be 
fure to boil your ham in as much water as you can, and to keep 
it fkimming all the time till it boils: it mut be at leaft four 
hours before it boils. This pickle does finely for tongues, after- 
wards to lie in it a fortnight, and then hang in the wood- {moke 
a fortnight; or to boil them out of the pickle. 

Yorkfhire is famous for hams; and the reafon is this: their 
falt is much finer than ours in London; it is a large clear falt, 
and gives the meat a fine flavour. I ufed to have it from Mal- 
den in Effex, and that falt wi'l make any ham as fine as you can 
defire ; it is by much the beft falt for falting of meat ; a deep 
hollow wooden tray is better than a pan, becaufe the pickle 
fwells about it. When you broil any of thefe hams in flices, or 
bacon, have fome boiling water ready, and let the flices lie a 
minute or two in the water, then broil them; it takes out the 
falt and makes them eat finer. 


To 
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To make Bacon, 


Take a fide of pork, then take off all the infide fat, lay it 
on along board or drefler, that the blood may run away, rub 
it well with good falt on both fides, let it lie thus a day; then 
take a pint of bay falt, a quarter of a pound of falt-petre, beat 
them fine, two pounds of coarfe fugar, and a quarter of a peck 
of common falt ; lay your pork in fomething that will hold the 
pickle, and rub it well with the above ingredients; lay the 
fkinny fide downwards, and bafte it every day with the pickle 
for a fortnight; then hang it in wood-'moke as you do the beef, 
and afterwards hang it in a dry place, but not hot. You are 
to obferve, that all hams and bacon fhould hang clear from 
every thing, and not againft a wall. Obferve to wipe off all 
the old falt before you put it into this pickle, and never keep 
bacon or hams ina hot kitchen, or in a room where the {ua 
comes ; it makes them ruity. 


CHAP. XIX. 
Ore ah O kee at' NG, 


Rules to be obferved in Pickling. 

ALWAYS ufe ftone jars for all forts of pickles that require 

hot pickle to them: the firft charge is the leaft ; for hefe 
not only laft longer, but keep the pickle better; for vine- 
gar and falt will penetrate through all earthen veflels; ftone 
and glafs are the only things to keep pickles in. Be fure never 
to put your hands in to take pickles cut, it will foon fpoil it ; the 
beft method is, to every pot tie a wooden fpoon, full of little 
holes, to take the pickles out with, 


To pickle Walnuts green. 

Taxe the largeft and cleareft you can get, pare them as 
thin as you can, havea tud of fpring-water ftand by you, and 
throw them in as you do them; put into the water 2 pound of 
bay-falt, let them lie in the water twenty-four hours, take them 
out, then put them into a ftone-jar, and between every layer 
of walnuts lay a layer of vine-leaves at the bottom and top, and 
fill it up with cold vinegar; Jet them ftand all night, thes pour 
that vinegar from them into a copper, with a pound of bay-falr; 
fet it on the fire, let it boil, then pour it hot on your nuts, tie 
them over with a woollen cloth, and let them fland a week, 
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then pour that pickle away, rub your nuts clean with a piece of 
flannel, then put them again in your jar with vine-leaves, as 
above, and boil frefh vinegar ; put into your pot to every gal- 
Jon of vinegar a nutmeg fliced, cut four large races of ginger, 
a quarter of an ounce of mace, the fame of cloves, a quarter 
of an ounce of whole black pepper, the like of Ordingal pepper ; 
then pour your vinegar boiling-hot on your walnuts, and cover 
them with a woollen cloth; let it ftand three or four days, fo 
do two or three times ; when cold, put in half a pint of muitard- 
feed, a large ftick of horfe-radith iliced, tie them down clofe 
with a bladder, and then with a leather; they will be fit to eat 
in a fortnight ; take a large onion, ftick the cloves in, and lay 
in the middle of the pot; if you do them for keeping, do not 
boil your vinegar, but then they will not be fit to eat under fix 
months; and the next year you may boil the pickle this way: 
they will keep two or three years good and firm, 


To pickle Walnuts white. 

Take the largeft nuts you can get, juft before the fhell be- 
gins to turn, pare them very thin till the white appears, and 
throw them into fpring- water, with a handful of falt as you do 
them; let them ftand in that water fix hours, Jay on them a thin 
board to keep them under the water, then fet a ftew-pan on a 
charcoal fire, with clean fpring-water ; take your nuts out of 
the other water, and put them into the ftew-pan; let them 
fimmer four of five minutes, but not boil; then have ready by 
you a pan of {pring-water, with a handful of white falt in it, 
ftir it with your hand till the falt is melted, then take your nuts 
out of the ftew-pan with a wooden ladle, and put them into 
the cold water and falt; let them ftand a quarter of an hour, 
lay the board on them as before ; if they are not kept under the 
liquor they will turn black, then Jay them on a cloth, and cover 
them with another to dry; then carefully wipe them with a foft 
cloth, put them into your jar or glafs, with fome blades of mace 
and nutmeg fliced thin; mix your fpice between your nuts, and 
pour diftilled vinegar, over them ; firft let your glafs be full of 
nuts, pour mutton- fat over them, and tie a bladder, and’ then 
a leather. 

To pickle Walnuts black. 

You muft take large full-grown nuts at their full growth, 
before they are hard, lay them in falt and water; let them lie 
two days, then fhift them into freh water; let them lie two 
days longer, then fhift them again, and let them lie three in 
your pickling jar ; when the jar is half full, put in a large onion 
tuck with cloves. To a hundred of walnuts put in half a pint of 
muftard-feed, a quarter of an gunce of mace, half an ounce of 

black 
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black pepper, half an cunce of all-fpice, fix bay-leaves, and a 
ftick of horfe radith ; then fill your jar, and pour boiling vinegar 
over them; cover them with a plate, and when they are cold 
tie theo down with a bladder and leather, and they will be fit te 
eat in twoor three months: the next year, if any remains, boil up 
your vinegar again, and fkim it; when cold, pour it over your 
walnuts. This is by much the beft pickle for ufe; therefore you 
may add more vinegar to it, what quantity you pleafe: if youpickle 
a great many walnuts and cat them faft, make your pickle for a 
hundred or two, the reft keep ina ftrong brine of falt and water, 
boiled till it will bear an egg, and as your pot empties fill them 
up with thofe in the falt and water: take care they are covered 
with pickle. 

In the fame manner you may doa fmaller quantity ; but if 
you can get rape-vinegar, ufe that inftead of falt and water ; 
do them thus: put your nuts into the jar you intend to pickle 
them in, throw in a good handful of falt and fill the pot with 
rape vinegar ; cover it clofe, and let them ftand a fortnight, then 
pour them out of the pot, wipe it clean, and juft rub the nuts 
with a coarfe cloth, and then put them io the jar with the 
pickle, as above: if you have the beft fugar-vinegar of your own 
making, you need not boil it the firft year, but pour it on cold; 
and the next year, (if any remains,) boil it up again, fkim it, 
put freth fpice to it, and it will do again, 


To pickle Gerkins. 


Take five hundred gerkins, and have ready a large earthen 
pan of {pring- water and falt, to every gallon of water two pounds 
of falt; mix it well together and throw in your gerkins, wath 
them out in two hours, and put them to drain, let them be 
drained very dry, and put them in a jar; in the meantime get 
a bell-metal pot, with a gallon of the beft white wine vinegar, 
half an ounce of cloves and mace, one ounce of all-fpice, one 
ounce of muttard-feed, a ftick of horfe-radith cut in flices, fix bay - 
leaves, a little dill, two or three races of ginger cut in pieces, 
a nutmeg cut in pieces, and a handful of falt; boil it up in the 
pot all together, and put it over the gerkins; cover them clofe 
down, and let them tiand twenty-four hours; then put them 
in your pot, end fimmer them over the ftove till they are green ; 
be careful not to let them boil, if you do, you will fpoil them ; 
then put them in your jar, and cover them clofe down till cold 5 
then tie them over with a bladder and a leather over that; put 
them in acold dry plece: mind always to keep your pickles 
tied down clofe, and take them cut with a wocden fpoon, or 
a {poon kept on purpofe, 
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To pickle Gerkins another Way, 

Wipe your fmall gerkins with a dry cloth, then make a 
pickle of vinegar, falt, whole pepper, cloves, and mace, boil it, 
and pour it on hot; fet the jar in an oven almoft cold for three 
or four different days till the cucumbers are green ; when cold 
cover them clofe. 

N. B. You muf cover the gerkins with a linen cloth and a 
plate while they are doing to keep in the iteam, 


To pickle large Cucumbers in Slices. 

Take the large cucumbers before they are too ripe, flice 
them the thicknefs of crown-pieces in a pewter difh ; to every 
dozen of cucumbers flice two large onions thin, and fo on till 
you have filled your difh, with a handful of falt between every 
yow; then cover them with another pewter difh, and Jet them 
ftand twenty-four hours, then put them into a cullendar, and 
Jet them drain very well; put them in a jar, cover them over 
with white-wine vinegar, and them ftand four hours; pour 
the vinegar from them into a copper fauce-pan, and boil it with 
a little falt: put tothe cucumbers a little mace, a little whole 
pepper, a large race of ginger fliced, and then pour the boiling 
vinegar on; cover them clofe, and when they are cold tie them 
down. They will be fit to eat in two or three days. 

To pickle A/paragus. 

Taxe the largeft afparagus you can get, cut off the white 
ends, and wafh the green ends in fpring-water, then put them 
in another clean water, and let them lie two or three hours in 
it; then have a large broad ftew-pan full of {pring-water, with 
a good large handful of falt; fet it on the fire, and when it 
boils put in the grafs, not tied up, but loofe, and not too many 
at a time, for fear you break the heads ; juft fcald them, and 
no more, take them out with a broad tkimmer, and lay them 
on « cloth to cool; then for your pickle take a gallon, or 
more accerding to your quantity of afparagus, of white wine 
vinegar, and one ounce of bay-falt, boil it, and put your af- 
paragus in your jar; to a gallon of pickle, two nutmegs, a 
quaiter of an ounce of mace, the fame of whole white pepper, 
and pour the pickle hot over them; cover them with a linea 
cloth, three or four times double, let them ftand a week, end 
boil the pickle ; let them ftand a week longer, boil the pickle 
again, and pour it on hot as before ; when they are cold, cover 
them clofe with a bladder and leather. 


To -pickle Peaches. 
TAKE your peaches when they are at their full growth, juit 
before they turn to be ripe ; be fure they are not bruifed; then 
take 
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take fpring-water, as much as you think will cover them, 
make it falt enough to bear an egg, with bay and common falt 
an equal quantity each; then put in your peaches, and lay a 
thin board over them to keep them under the water ; let them 
ftand three days, and then take them out and wipe them very 
carefully with a fine foft cloth, and lay them in your glafs or 
jar, then take as much white- wine vinegar as will fill your glafs 
or jar : to every gallon put one pint of the beft well made muf- 
tard, two or three heads of garlick, a good deal of ginger fliced, 
half an ounce of cloves, mace, and nutmeg ; mix your pickle 
well together, and pour over your peaches; tie them clofe 
with a bladder and leather; they will be fit to eat in two 
months; you may with a fine pen-knife cut them acrofs; take 
out the ftone, fill them with made muftard and garlick, and 
horfe-radifh and ginger; tie them together. You may pickle 
nectarines and apricots the fame way. 


To pickle Radifb- Pods, 


Make a ftrong pickle, with cold fpring-water and bay-fult, 
ftrong enough to bear an egg, then put your pods in, and lay 
a thin board on them, to keep them under water; let them 
ftand ten days, then drain them in a fieve, and lay them ona 
cloth to dry ; then take white-wine vinegar, as much as you 
think will cover them, boil it, and put your pods in a jar, with 
ginger, mace, cloves, and Jamaica pepper. Pour your vinegar 
boiling hot on, cover them with a coarfe cloth, three or four 
times double, that the Ream may come through a little, and let 
them ftand two days; repeat this two or three times; when it 
is cold, put in a pint of muftard-feed, and fome horfe-radifh; 
cover it clofe. 


To pickle French Beans. 
PICKLE your beans as you do the gerkins. 


To pickle Cauliflowers. 

Take the largeft and clofeft you can get; pull them in 
fprigs; put them in an earthen difh, and fprinkle falt over 
them; Jet them ftand twenty-four hours to draw out all the 
water, then put them in a jar, and pour falt and water boiling 
over them; cover them clofe, and let them ftand till the next 
day ; then take them out, and lay them ona coarfe cloth to 
drain; put them into glafs jars, and put in a nutmeg fliced, 
two or three blades of mace in each jar; cover them with dif- 
tilled vinegar, and tie them down with a bladder, and over that 
a leather, They will be fit for ufe in a month, 
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To pickle Beet-Root. 

Ser a pot of fpring-water on the fire, when it boils put 
in your beets, and let them boil till they are tender; take 
them out, and with a knife take off all the outfide, cut them 
in pieces according to your fancy; put them in a jar, and cover 
them with cold vinegar, and tie them down clofe; when you 
ufe the beet take it out of the pickle, and cut it into what 
fhapes you like; put it in a little difh with fome of the pickle 
over it. You may ufe it for fallads, or garnifh. 


To pickle White Plums. 
Take the large white plums: and if they have ftalks, fet 
them remain on, and do them as you do your peaches. 


To pickle Onions. 

TAKE your onions when they are dry enough to lay up for 
winter, the fmaller they are the better they look; put them 
into a pot, and cover them with fpring-water, with a handful 
of white falt, let them boi] up; then ftrain them off, and take 
three coats off ; put them on a cloth, and let two people take 
hold of it, one at each end, and rub them backward and for- 
ward till they are very dry ; then put them in your bottles, with 
fome blades of mace and cloves, a nutmeg eut in pieces; have 
fome double-diftilled white-wine vinegar ; ‘boil it up with a little 
falt ; let it be cold, and put it over the onions; cork them clofe, 
and tie a bladder and leather over it. 


To pickle Onions another Way. 
TAKE fmall onions, lay them in water and falt two or three 
days, fhift them once, then dry them in a eloth ; boil the beft 


vinegar with fpice to your tafte, and when cold put them in 
it, covered with a bladder. 


To pickle Lemons, 

TAKE twelve lemons, fcrape them with a piece of broken 
glafs; then cut them crofs in two, four parts downright, but 
not quite through, but tbat they will hang together; put in as 
much falt as they will hold, rub them well, and ftrew'them 
over with falt; let them lie in an earthen difh three days, and 
turn them every day; flit an ounce of ginger very thin, and 
falted for three days, twelve cloves of garlick, parboiled and 
falted three days, a (mall handful of muftard-feeds bruifed and 
fearced through a hair-fieve, and fome red India pepper; take 
your lemons out of the falt, {queeze them very gently, put them 
into a jar with the fpice and ingredients, and cover them with 
the belt white-wine vinegar, Stop them up very clofe, and in 
a month’s time they will be fit to eat. 

To 
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To pickle Rdufbrooms White. 

TAKE fmall buttons, cut the falk, and rub off the fkin with 
flannel dipped in falt, and throw them into milk and water; 
drain them out, and put them into a ftew-pan, with a handful 
of falt over them; cover them clofe, and put them over a gentle 
ftove for five minutes, to draw out all the water ; then put them 
on a coarfe cloth to drain till cold. 


To make Pickle for Mufbrooms. 

TAKE a gallon of the bet vinegar, put it into a cold fills 
to every gallon of vinegar put half a pound of bay-falt, a quarter 
of a pound of mace, a quarter of an ounce of cloves, a nutmeg 
cut in quarters; keep the top of the ftill covered with a wet 
cloth ; as the cloth dries, put on a wet one; do not let the fire 
be too large, left you burn the bottom of the fill; draw it as 
long as you tafte the acid, and no longer, When you fill your 
bottles, put in your mufhrooms, here and there put in a few 
blades of mace, and a flice of nutmeg ; then fil the bottle with 
pickle, and melt fome mutton fat, {train it, and pour over its 
it will keep them better than oi). You muft put your nutmeg 
over the fire in a little vinegar, and give ita boil; while it is hot 
you may flice it as you pleafe ; when it is cold, it wil! sot cut, 
for it will crack to pieces. 

N. B. In the 24th Chapter, at the end of the receipt for 
making vinegar, you will fee the beft way of pickling mufh- 
rooms, only they will not be fo white. 


To pickle Codlings. 

GATHER your codlings when they are the fize of a large 
aiouble walnut; take a pan, and put vine-leaves thick at the 
bottom. Put in your codlings, and cover them well with vines 
leaves and fpring water; put them over a flow fire till you can 
peel the fkin off; take them carefully up in a hair-fieve, peel 
them very carefully with a pen-knife ; put them into the fame 
water again, with the vine-leaves as before, Cover them dlofe, 
and fet them at a diftance from the fire, till they are of a fine 
green ; drain them in a cullender till cold; put them in jars, 
with fome mace and a clove or two of garlick; cover them 
with diftilled vinegar ; pour fome mutton fat over, and tie them 
with a bladder and leather down very tight. 


To pickle Fennel. 


SET fpring-water on the fire, with a handful of falt; when 
it boils, tie your fennel in bunches, and put them into the 
water, juft give them a fcald, lay them on a cloth to dry; 
when cold, put it in a glafs, with a little mace and nutmeg, fill 
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it with cold vinegar, lay a bit of green fennel on the top, and 
over that a bladder and leather. 


To pickle Grapes. 

Ger grapes at the full growth, but not ripe; cut them in 
fmall bunches fit for garnifhing, put them in a ftone jar, with 
vine-leaves between every layer of grapes; then take as much 
fpring-water as you think will cover them, put in a pound of 
bay-falt, and as much white-falt’as will make it bear an egg: 
Dry your bay-falt and pound it, it will melt the fooner; put it 
into a bell-metal, or copper-pot, boil it and fkim it very well; 
as it boils, take all the black fcum off, but not the white fcum ; 
when it'has boiled a quarter of an hour, let it ftand to cool and 
fettle; when it is almoft cold, pour the clear liquor on the 
grapes, lay vine-leaves on the top, tie them down clofe with a 
linen cloth, and cover them with adifh ; let them ftand twenty- 
four hours; then take them cut, and Jay them on a cloth, cover 
them over with another, let them be dried between the cloths ; 
then take two quarts of vinegar, one quart of {fpring-water, and 
one pound of coarfe fugar. Let it boil a little while, fkim it as 
it boils very clean, Jet it ftand till it is quite cold, dry your jar 
with a cloth, put frefh vine-leaves at the bottom, and between 
every bunch of grapes. and on the top; then pour the clear off 
the pickle on the grapes. fill your jar that the pickle may be 
above the grapes, tie a thin bit of board in a picce of flannel, 
Jay it on the top of the jar, to keep the grapes unter the pickle ; 
tie them down with a bladder, and then a leather; take them 
out with a wooden fpoon. Be fure to make pickle enough to 
cover them. 

To pickle Barberries. 

TAKE white-wine vinegar; to every quart of vinegar put 
in half a pound of fixpenny fugar, then pick the worft of your 
barberrics, and put into this liquor, and the beft into glefles 5 
then boil your pickle with the worft of your barberries, and fkim 
it very clean; boil it till it looks of a fine colour, then let it 
ftand to be cold before you ftrain; then ftrain it through a 
cloth, wringing it to get all the colour you can from the bar- 
berries ; let it ttand to cool and fettle, then pour it clear into 
the glafles in a little of the pickle; boil a little fennel; when 
cold, put a little bit at the top of the pot or glafs, and cover it 
clofe with a bladder and leather. To every half pound of fugar 
put a quarter of a pound of white falt. Red currants are done 
the fame way. Or you may do barberries thus: pick them 
clean from leaves and {potted ones; put them into jars; mix 
{pring-water and falt pretty ftrong, and put over them; and 
when you fee the fcum rife, change the falt and water, and 
they will keep a long time. 


To 
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To pickle Red Cabbage. 

SLICE the cabbage very fine crofs-ways; put it on an 
earthen diih, and fprinkle a handful of falt over it, cover it with 
another difh, and let it ftand twenty-four hours; then put it in 
a cullender to drain, and lay it in your jar; take white wine 
vinegar enough to cover it, a little cloves, mace, and all-fpice, 
put them in whole, with one pennyworth of cochineal bruifed 
fine; boil it up, and put it over hot or co'd (which you like 
beft), and cover it clofe with a cloth till cold; then tie it over 
with leather, 

To pickle Golden Pippins. 

Take the fineft pippins you can get, free from fpots and 
bruifes, put them into a preferving-pan of cold fpring- water, 
and fet them on a charcoal fire; keep them turning with a 
wooden fpoon till they will peel; do not let them boil, When 
they are enough, pee! them, and put them into the water again, 
with a quarter of a pint of the beft vinegar, and a quarter of an 
ounce of alum, cover them very clofe with a pewter difh, and 
fet them on the charcoal fire again, a flow fire, not to boil. 
Let them ftand, turning them now and then, till they look 
green; then take them out, and lay them on a cloth to cool ; 
when cold, make your pickle as for the peaches, only inftead of 
made muftard,«shis muft be muftard-feed whole. Cover them 
clofe, and keep them for ufe, 


To pickle Naflertium Berries and Limes; you pick them off the 
Lime-Trees in the Summer. 

TAKE naftertium berries gathered as foon as the bloffom is 
off, or the limes, and put them in cold fpring-water and falt 3 
change the water for three days fucceflively. Make a pickle 
of white wine vinegar, mace, nutmeg, flice fix fhalots, fix 
blades of garlic, fome pepper-corns, falt, and horfe-radifh cut 
in flices. Make your pickle very ftrong; drain your berries 
very dry, and put them in bottles. Mix your pickle well up 
together, but you muft not boil it; put it over the berries ar 
limes, and tie them down clofe, 


Lo pickle young Suckers, or young Artichokes, before the Leaves are 
hard. 

Take young fuckers, pare them very nicely, all the hard 
ends of the leaves and ftalks, juft fcald them in falt and water, 
and when they are cold, put them into little glafs bottles, with 
two or three large blades of mace, and a nutmeg fliced thin; 
fill them either with diftilled vinegar, or the fugar-vinegar of 
yeur own making, with half fpring- water. i 
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To pickle Artichoke- Bottoms, l 

Bort artichokes till you can pull the leaves off, then take 
off the chokcs, and cut them from the ftalk; take great care 
you do not let the knife touch the top, throw them into falt and 
water for an hour, then take them out, and lay them on a cloth 
to drain; then put them into large wide-mouthed giaffes; put 
a little mace and fliced nutmeg between, fill them either with 
diftilled vinegar, or fugar-vinegar and {pring- water ; cover them 
with mutton-fat fried, and tie them down with a bladder and 
leather. 

To pickle Samphire. 

Taxe the famphire that is green, lay it in a clean pan, 
throw two or three handfuls of fait over, then cover it with 
{pring-water 5 let it lie twenty-four hours, then put it into a 
clean brafs fauce-pan, throw in a handful of falt, and cover it 
with good vinegar ; cover the pan clofe, and fet it over a very 
flow fire; let it ftand till it is jut green and crifp; then take 
it off ina moment, for if it ftands to be foft it is fpoiled ; put it 
in your pickling-pot, and cover it clofe ; when it is cold, tie it 
down with a bladder and Jeather, and keep it for ufe; or you 
may keep it all the year in a very {trong brine of falt and water, 
and throw it into vinegar juft before you ufe it, 


To pickle Mock Ginger. 

TAKE the largeft caulifowers you can get, cut off all the 
flower from the ftalks, and peel them, throw them into ftrong 
{pring water and falt for three days, then drain them in a fieve 
pretty dry; put them in a jar, boil white wine vinegar with 
cloves, mace, long pepper, and all-{pice, each half an ounce, 
forty blades of garlic, a ftick of horfe-radiff cut in flices, a 
quarter of an ounce of Cayenne pepper, and a quarter of a 
pound of yellow turmerick, two ounces of bay-fale; pour it 
boiling over the italks ; cover it down clofe till the next day, 
then boil it again, and repeat it twice more ; and when cold, tie 
it down clofe. 

To pickle Melon Mangoes. 

TAKE as many green melons as you want, and flit them 
two thirds up the middle, and with a fpoon take all the feeds 
out; put them in ftrong fpring-water and falt for twenty-four 
hours, then drain them in a fieve ; mix half a pound of white 
muftard, two ounces of !ong- pepper, the fame of all-fpice, half 
an ounce of cloves and mace, a good quantity of garlic, and 
horfe-radifh cut in flices, and a quarter of an ounce of Cayenne 
pepper; fill the {eed-holes full of this mixture; put a fmall 
fewer through the end, and tie it round with packthread clofe 
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to the fkewer, put them in a jar, and boil up vinegar with fome 
of the mixture in it, and pour over the melons; cover them 
clofe, and let them ftand till next day, then green them the 
fame as you do gerkins. You may do large cucumbers the 
fame way 3 tie them down clofe when cold, and keep them for 
ufe. 


Elder- Shoots, in imitation of Bamboo, 


TAKE the largeft and youngeft fhoots of elder, which put out 
in the middle of May, the middle -ftalks are moft.tender and 
biggeft ; the fmall ones are not worth doing. Peel off the out- 
ward peel or fkin, and lay them in a ftrong brine of falt and 
water for one night, then dry them in a cloth, piece by piece. 
In the mean time, make your pickle of half white wine and 
half beer vinegar: to each quart of pickle you muft put an 
ounce of white or red pepper, an ounce of ginger fliced, a little 
mace, and a few corns of Jamaica pepper; when the fpice 
has boiled in the pickle, pour it hot upon the fhoots, ftop them 
clofe immediately, and fet the jar two hours before the fire, 
turning it often, It is as good a way of greening pickles as 
often boiling ; or you may boil the pickle two or three times, 
and pour it on boiling hot, juft as you pleafe: if you make the 
pickle of the fugar-vinegar, you muft let one half be {pring 
water. 


Yo make Paco-lilla, or Indian Pickle, the fame the Mangoes come 
ever in, 

TAKE a pound of race-ginger, and Jay it in water one 
night; then fcrape it, and cut jt in thin flices, and put to it 
fome falt, and Jet it tand in the fun to dry ; take long-pepper 
two ounces, and do it as the gingers Take a suai of gar- 
lic; and cut it in thin flices, and falt it, and let it ftand three 
days; then wath it well, and let it be falted again, and ftand 
three days more; then wath it well, and drain it, and put it 
in the fun to dry; take a quarter of a pound of muftard-feeds 
bruifed, and half a quarter of ounce of turmerick, put thefe in- 
gredients, when prepared, into a large ftone or glafs jar, with a 
gallon of very good white wine vinegar, and ftir it very often for 
a fortnight, and tie it up clofe. In this pickle you may put 
white cabbage, cut in quarters and put in a brine of falt and 
water for three days, and then boil frefh falt and water, and 
juft put in the cabbage to fcald, and prefs out the water, and 
put it in the fun to dry, in the fame manner as you do caiiti- 
flowers, cucumbers, melons, apples, French beans, plums, cr 
any fort of fruit. Take care they are well dried before you 
put them into the pickle: you need never empty the jar, but as 
the things come in feafon, put them in, and fupply it wich vine- 
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gar as often as there is occafion, If you would have your 
pickle look green, leave out the turmerick, and green them as 
ufual, and put them into this pickle cold, In the above, you 
may do walnuts in a jar by themfelves; put the walnuts in 
without any preparation, tied clofe down, and kept fome time. 


To pickle the fine Purple Cabbage, fo much admired at the great 
Tables. 

TAKE two cauliflowers, two red cabbages, half a peck of 
kidney-beans, fix fticks, with fix cloves of garlic on each 
ftick ; wath all well, give them one boil up, then drain them 
on a fieve, and lay them, leaf by leaf, upon a large table, and 
falt them with bay-falt; then Jay them a-drying in the fun, or 
in a flow oven, until as dry as cork. 


To make the Pickle. 

TAKE a gallon of the beft vinegar, with one quart of wa- 
ter, and a handful of falt, and an ounce of pepper; boil them, 
let it ftand till it is cold, then take a quarter of a pound of 
ginger, cut in pieces, falt it, let it ftand a week; take half a 
pound of muftard-feed, wafh it, and lay it to dry ; when very 
dry, bruife half of it; when half is ready for the jar, lay a row 
of cabbage, a row of cauliflowers and beans, and throw be- 
twixt every row your muftard-feed, fome black pepper, fome 
Jamaica pepper, fome ginger, mix an ounce of the root of tur- 
merick powdered; put it in the pickle, which muft go over all. 


It is beft when it hath been made two years, though it may 
be uled the firft year. 


To make India Pickle. 

Toa gallon of vinegar, one pound of garlic, three quarters 
of a pound of long-pepper, a pint of muftard-feed, one pound 
of ginger, and two ounces of turmerick; the garlic muft be 
laid in falt three days, then wiped clean and dried in the fun ; 
the long-pepper broke, and the muftard-feed bruifed: mix all 
together in the vinegar; then take two large hard cabbages, 
and two cauliflowers, cut them in quarters, and fale them well ; 
Jet them lie three days, and.dry them well in the fun. 

N. B.—The ginger muft lie twenty-four hours in falt and 
water, then cut fmall, and laid in falt three days. 
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CA AR TEXX! 
OF MAKING CAKES, &c. 


To make a rich Cake. 


TAKE four pounds of flour dried and fifted, feven pounds 

of currants wafhed and rubbed, fix pounds of the beft 
frefh butter, two pounds of Jordan almonds blanched, and 
“beaten with orange flower water and fack till fine; then take 
four pounds of eggs, put half the whites away, three pounds 
of double-refined fugar beaten and fifted, a quarter of an ounce 
of mace, the fame of cloves and cinnamon, three large nut- 
megs, all beaten fine, a little ginger, half a pint of fack, half 
a pint of right French brandy, {weet-meats to your liking, they 
mult be orange, lemon, and citron; work your butter to a 
cream with your hands before any of your ingredients are in 5 
then put in your fugar, and mix all well together; let your 
eggs be well beat and ftrained through a fieve, work in your 
almonds firft, then put in your egos, beat them together till 
they look white and thick ; then put in your fack, brandy, and 
fpices, fhake your flour in by degrees, and when your oven is 
ready, putin your currants and f{weet-meats as you put it in 
your hoop: it willtake four hours baking in a quick oven: 
you muft keep it beating with your hand all the while you are 
mixing of it, and when your currants are well wafhed and 
cleaned, let them be kept before the fire, fo that they may go 
warm into your cake, This quantity will bake beft in two 
hoops, 

To ice a great Cake. 

Take the whites of twenty-four eggs, and a pound of dou- 
ble-refined fugar beat and fifted fine; mix both together in a 
deep earthen pan, and with a whifk whifk it well for two or 
three hours, till it looks white and thick; then with a thin 
broad board, or bunch of feathers, fpread it all over the top and 
fides of the cake; fet it at a proper diftance before a good clear 
fire, and keep turning it continually for fear of its changing co- 
lour; but a cool oven is beft, and an hour will harden it: you 
may perfume the icing with what perfume you pleale. 


To make a Pound Cake, 
TAKE a pound of butter, beat it in an earthen pan with 
your hand one way till it is like a fine thick cream; then have 
ready twelve eggs, but half the whites, beat them-well, and 


beat them up with the butter, a pound of flour beat in it, a 
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pound of fugar, and a few carraways; beat all well together 
for an hour with your hand, or a great wooden {poon, butter 
a pan and put it in, and then bake it an hour in a quick oven. 

For change, you may put in a pound of currants, clean 
wafhed and picked. 


To make a cheap Seed Cake. 


You muft take half a peck of flour, a pound and a half of 
butter, put it in a fauce-pan with a pint of new milk, fet it on 
the fire; take a pound of fugar, half an ounce of all- {pice beat 
fine, and mix them with the four; when the butter is melied, 
pour the milk and butter in the middle of the flour, and work 
it up like pafte ; pour in with the milk half a pint of good ale- 
yeaft, fet it before the fire to rife, juft before it goes to the 
oven: either put in fome currants or carraway-feeds, and bake 
it in a quick oven ; make it into two cakes: they will take an 


hour and a half baking, 


To make a Buiter Cake. 


You muft take a difh ef butter, and beat it like cream with 
your hands, two pounds of fine fugar well beat, three pounds 
of flour well dried, and mix them in with the butter, twenty- 
four eggs, leave out half the whites, and then beat all together 
for an hour: juft as you ase going to put it into the oven, put 
in a quarter of an ounce of mace, a nutmeg beat, a little fack 
or brandy, and feeds or currants, juft as you pleafe, 


To make Gingerbread Cakes. 


‘TAKE three pounds of fiour, one pound of fugar, one pound 
of butter rubbed in very fine, two ounces of ginger beat fine, a 
large nutmeg grated ; then take a pound of treacle, a quarter 
of a pint of cream, make them warm together, and make up 
the bread ftiff; roll it out, and make it up into thin cakes, cut 
them out with a tea-cup, or {mall glafs; or roll them round 
like nuts, and bake them on tin plates in a flack oven. 


To make a fine Seed or Saffron Cake. 


You muft take a quarter of a peck of fine flour, a pound 
and a half of butter, three ounces of carraway-feeds, fix eggs 
beat well, a quarter of an ounce of cloves and mace beat to- 
gether very fine, a pennyworth of cinnamon beat, a pound of 
jugar, a pennyworth of rofe-water, a pennyworth of faftron, 
a pint and a halt of yeaft, and a quart of milk; mix it all to- 
gether lightly with your hands thus: firft boil your milk and 
butter, then fkim off the butter and mix with your flour, and a 
little of the milk ; ftir the yeaf into the reft’and ftrain it, mix 

it 
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it with the flour, put in your feed and {pice, rofe-water, tinéture 
of faffron, fugar, and eggs; beat it all up well with your hands 
lightly, and bake it in a hoop or pan, but be fure to butter the 
pan well; it will take an hour and a half in a quick oven, 
You may leave out the feed if you choofe it, and I think it ta» 
ther better without it; but that you may do as you like. 


To make a rich Seed Cake called the Nun's Cake. 

You muft take four pounds of the fineft four, and three 
pounds of double-refined fugar beaten and fifted; mix them 
together, and dry them by the fire till you prepare the other 
materials; take four pounds of butter, beat it with your hand 
till it is foft like cream; then beat thirty-five eggs, leave out 
fixteen whites, ftrain off your eggs from the treads, and beat 
them and the butter together till all appears like butter; put 
in four or five fpoonfuls* of rofe or orange-flower water, and 
beat again; then take your flour and fugar, with fix ounces of 
carraway-feeds, and ftzew them in by degrees, beating it up all 
the time for two hours together; you may put in as much 
tincture of cinnamon or ambergris as you pleafe; butter your 
hoop, and let it ftand three hours in a moderate oven, You 
muft obferve always, in beating of bytter, to do it with a cool 
hand, and beat it always one way ina deep earthen difh. 


To make Pepper Cakes. 

Take half a gill of fack, half a quarter of an ounce of 
whole white pepper, put it in, and boil it together a quarter of 
an hour; then take the pepper out, and put in as much double- 
refined fugar as will make it like a pafte; then drop it in what 
fhape you pleafe on plates, and let it dry itfelf. 


To make Portugal Cakes. 

Mix into a pound of fine flour a pound of loaf-fugar beat 
and fifted, then rub it into a pound of pure {weet butter till it 
is thick like grated white bread, then put to it two fpoonfuls 
of rofe-water, two of fack, ten eggs, whip them very well 
with a whifk, then mix it into eight ounces of currants, mixed 
all well together ; butter the tin pans, fill them but half full, 
and bake them; if made without currants they will keep half a 
year; add a pound of almonds blanched, and beat with rofe- 
water as above, and leave out the flour: thefe are another fort, 
and better. 


Fo make a pretty Cake. 

Take five pounds of flour well dried, one pound of fugar, 
half an ounce of mace, as much nutmeg ; beat your fpice very 
fne, mix the fugar and fpice in the flour, take twenty-two 
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eggs, leave out fix whites, beat them, put a pint of ale-yeaft 
and the eggs in the flour, take two pounds and a half of frefh 
butter, a pint and a half of cream; fet the cream and butter 
over the fire till the butter is melted; let it ftand till it is 
blood-warm ; before you put it into the flour, fet it an hour 
by the fire to rife; then put in feven pounds of currants, 
which muft be plumped in half a pint of brandy, and three 
quarters of a pound of candied peels: it muft be an hour and a 
quarter in the oven: you muft put two pounds of chopped 
raifins in the flour, and a quarter of a pint of fack: when you 
put the currants in, bake it in a hoop. 


To make Gingerbread. 

TAKE three quarts of fine flour, two ounces of beaten gin- 
ger, a quarter of an ounce of nutmeg, cloves, and mace beat 
fine, but moft of the lat; mix all together, three quarters of 
a pound of fine fugar, two pounds of treacle, fet it over the 
fire, but do not let it boil; three quarters of a pound of butter 
melted in the treacle, and fome candied lemon ard or-nge 
peel cut fine; mix all thefe together well: an hour will bake 
it in a quick oven, 


To make little fine Cakes. 

One pound of butter beaten to cream, a pound and a quare 
ter of flour, a pound of fine fugar beat fine, a pound ot cur- 
rants clean wafhed and picked, fix eggs, two whites left out, 
beat them fine; mix the flour, fugar, and eggs by degrees inte 
the batter, beat it all well with both hands ; either make inte 
little cakes, or bake it in one. 


Another Sort of little Cakes. 
A pounp of flour, and half a pound of fugar ; beat half a 


pound of butter with your hand, and mix them well together : 
bake it in little cakes, 


To make Drop-Bifiuits. 

TAKE eight eggs, and one pound of double-refined fugar 
beaten fine, twelve ounces of fine flour well dried, beat your 
eggs very well, then put in your fugar and beat it, and then 
your flour by degrees, beat it all very well together without 
ceafing; your oven muft be as hot as for halfpenny bread 5 
then flour fome fheets of tin, and drop your bifcuits of what 
bignefs you pleafe, put them in the oven as faft as you can, and 
when you fee them rife, watch them; if they begin to colour, 
take them out, and put in more; and if the firft is not enough, 
put them in again; if they are right done, they will have a 
white ice on them: you may, if you choofe, put in a few car- 
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gaways; when they are ail baked, pot them in the oven again 
to dry, then keep them in a very dry place. 


To make common Bifcuits. 

Beat up fix eggs, with a fpoonful of rofe-water and 3 
fpoonful of fack; then add a pound of fine powdered fugar, and 
a pound of flour; mix them into the eggs by degrees, and an 
ounce of coriander-feeds ; mix all well together, {hape them on 
white thin paper, or tin moulds, in any form you pleafe: beat 
the white of an egg, with a feather rub them over, and duft 
fine fugar over them; fet them in an oven moderately heated, 
till they rife and come to a good colour, take them out; and 
when you have done with the oven, if you have no ftove 
to dry them in, put them in the oven again, and let them 
ftand all night to dry. 


To make French Bifcuits, 

HavinG a pair of clean fcales ready, in one fcale put three 
new- laid eggs, in the other fcale put as much dried flour, an equal 
weight with the eggs, take out the flour, and put in ‘as much 
fine powdered fugar; firft beat the whites of the eggs up well 
with a whifk till they are of a fine froth ; then whip in half an 
ounce of candied lemon-peel cut very thin and fine, and beat 
well: then by degrees whip in the flour and fugar, then flip in 
the yolks, and with a fpoon temper it well together; then 
fhape your bifcuits on fine white paper with your fpoon, and 
throw powdered fugar over them: bake them in a moderate 
oven, not too hot, giving them a fine colour on the top: when 
they are baked, with a fine knife cut them off from the paper, 
and lay them in boxes for ufe. 


To make Mackeroons. 

TAKE a pound of almonds, let them be fcalded, blanched, 
and thrown into cold water, then dry them in a cloth, and 
pound them in a mortar, moiften them with orange-flower 
water, or ihe white of an egg, left they turn to oil; afterwards 
take an equal quantity of fine powder fugar, with three or four: 
whites of eggs, and a little mufk, beat all well together, and 
fhape them on a wafer-paper, with a fpoon round: bake them 
in a gentle oven on tin plates. 


To make Shrew/fbury Cakes. 
TAKE two pounds of flour, a pound of fugar finely fearced, 
mix them together (take out a quarter of a pound to roll them 
in); take four eggs beat, four {poonfuls of cream, and two 


fpconfuls of rofe-water; beat them well together, and ix 
them 
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them with the flour into a pafte, roll them into thin cakes, and 
bake them in a quick oven. 


To make Madling Cakes. 

To a quarter of a peck of flour, well dried at the fire, add 
two pounds of mutton-fuet tried and ftrained clear off; when 
it is a little cool, mix it well with the flour, fome falt, and a 
very little all-fpice beat fine; take half a pint of good yeaft, 
and put in half a pint of water, ftir it well together, ftrain it, 
and mix up your flour into a pate of moderate ftiffnefs: you 
muft add as much cold water as will make the pafte of a right 
order ; make it into cakes about the thicknefs and bignefs of an 
oat-cake: have ready fome currants clean wafhed and picked, 
ftrew fome juft in the middle of your cakes between your 
dough, fo that none can be feen till the cake is broke. You 
may leave the currants out, if you do not choofe them. 


Wiggs, 

Taxe three pounds of well dried flour, one nutmeg, a little 
mace and falt, and almolt half a pound of carraway-comfits 3 
mix thefe well together, and melt half a pound of butter 
in a pint of {weet thick cream, fix fpoonfuls of good fack, four 
yolks and three whites of eggs, and near a pint of good light 
yeaft ; work thefe well together, cover it, and fet it down to the 
fire to rife; then Jet them reft, and Jay the remainder, the half 
pound of carraways on the top of the wiggs, and put them 
upon papers well floured and dried, and Jet them have as quick 
an oven as for tarts, 


To make light Wiggs. 

TAKE a pound anda half of flour, and half a pint of milk 
made warm, mix thefe together, cover it up, and let it lie by 
the fire half an hour; then take half a pound of fugar, and 
half a pound of butter, then work thefe into a pafte, and make 
it into wiggs, with as little flour as poffible; let the oven be 
pretty quick, and they will rife very much: mind to mix a 
quarter of a pint of good ale-yeait in the milk. 


Io make very good Wiggs. 


TAKE a quarter of a peck of the finet flour, rub it into 
three quarters of a pound of frefh butter till it is like grated 
bread, fomething more than balf a pound of fugar, half a nut- 
meg, half a race of ginger grated, three eggs (yolks and whites) 
beat very well, and put to them half a pint of thick ale-yeaft, 
three or four fpoonfuls of fack, make a hole in the flour, and 
pour in your yeaft and eggs, as much milk, jut warm, as will 
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make it into a light pafte; let it ftand before the fire to rife half 
an hour, then make it into a dozen and a half of wiggs, wath 
them over with egg juft as they go into the oven: in a quick 
oven half an hour wil! bake them. 


To make Buns. 

Take two pounds of fine flour, a pint of good ale-yeaft, 
put a little fack in the yeaft, and three eggs beaten, knead all 
thefe together with a little warm milk, a little nutmeg, and a 
little felt; and Jay it before the fire till it rifes very light, then 
knead in a pound of frefh butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what fhape you 
pleafe, on floured paper. 


A Cake the Spanifh Way. 

TAKE twelve eggs, three quarters of a pound of the beft 
moift fugar, mill them in a chocolate-mill till they are all of a 
lather; then mix in one pound of flour, half a pound of 
pounded almonds, two ounces of candied orange-peel, two 
ounces of citron, four large fpoonfuls of orange-water, half an 
ounce of cinnamon, and a glafs of fack: it is better when 
baked in a flow oven, 


Another Way. 

Take one pound of flour, one pound of butter, eight eggs, 
one pint of boiling milk, two or three {poonfuls of ale-yeaft, 
or a glafs of French brandy ; beat all well together ; then fet it 
before the fire in a pan, where there is room for it to rife; 
cover it clofe with a cloth and flannel, that no air comes to it; 
when you think it is raifed fufficiently, mix half a pound of the 
beft moift fugar, an ounce of cinnamon beat fine, four fpoon- 
fuls of orange- flower water, one ounce of candied orange-peel, 
one ounce of citron; mix all well together, and bake it. 


How to make Uxbridge Cakes. 

TAKE a pound of wheat-flour, feven pounds of currants, 
half a nutmeg, four pounds of butter, rub your butter cold 
very well amongft the meal; drefs your currants very well in 
the flour, butter, and feafoning; and knead it with fo much 
good new yeaft as will make it into a pretty high pafte, (ufually 
two pennyworth of yeaft to that quantity); after it is kneaded 
well together let it ftand an hour to rife: you may put half a 
pound of pafte in a cake, 


To make Biftuit Bread. 

Take half a pound of very fine wheat-flour, and as much 
fugar finely fearced, and dry them very well before the fire, 
dry the flour more than the fugar; then take four new-laid 
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eggs, take out the ftrains, then fwing them very well, then put 
the fugar in, and wing it well with the eggs, then put the flour 
in it, and beat all together balf an hour at the leaft; put in 
fome anife-feeds, or carraway-feeds, and rub the plates with 
butter, and fer them into the oven. 


To make Carraway Cakes. 

Take two pounds of white flour, and two pounds of coarfe 
loaf-fugar well dried and fine fifted; after the flour and 
fugar are fifted and ‘weighed, mingle them together, fift the 
flour and fugar together, through a hair fieve, into the bowl 
you ufe it in; to them you muft have two pounds of good 
butter, eighteen eggs, leaving out eight of the whites ; to thefe 
you muft add four ounces of candied orange, five or fix ounces 
of carraway-comfits; you muf firft work the butter with rofe- 
water till you can fee none of the water, and your butter muft 
he very foft; then putin flour and fugar, a little at a time, and 
likewife your eggs; but you muft beat your eggs very well, 
with ten fpoonfuls of fack, fo you muft put in each as you 
think fit, keeping it conftantly beating with your hand till you 
have put it into the hoop for the oven; do not put in your 
{weet-meats and feeds till you are ready to put it into your 
hoops; you muft have three or four doubles of cap- paper under 
the cakes, and bytter the paper and hoop: you muft fift fome 
fine fugar upon your cake when it goes into the oven. 


To make a Bride Cake. 

TAKE four pounds of fine flour well! dried, four pounds of 
freth butter, two pounds of loaf-fugar, pound and fife fine 
a quarter of an ounce of mace, the fame of nutmegs, to every 
pound of flour put eight eggs, wafh four pounds of currants, 
pick them well, and dry them before the fire, blanch a pound 
of {weet almonds, and cut them lengthways very thin, a pound 
of citron, one pound of candied orange, the fame of candied 
lemon, balf a pint of brandy; firft work the butter with your 
hand to a cream, then beat in your fugar a quarter of an hour, 
beat the whites of your eggs to a very ftrong froth, mix them 
with your fugar and butter, beat your yolks half an hour at 
leaft, and mix them with your cake, then put in your flour, 
mace, and nutmeg, keep beating it well-till your oven is ready, 
put in your t.andy, and beat your currants and almonds lightly 
in, tie three fheets of paper round the bottom of your hoop 
to keep it from running cut, rub it well with butter, put in 
your cake, and lay your fweet meats in three lays, with cake 
betwixt every lay; after it is rifen and coloured, cover it 
with paper before yvar oven is ftopped up; it will take thre 
hours baking. 
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To make Bath Cakes. 

Rus half a pound of butter into a pound of flour, and one 
fpoonful of good barm, warm fome cream, and make it into a 
light pafte, fet it to the fire to rife; when you make them up, 
take four ounces of carraway-comfits, work part of them in, 
and ftrew the reft on the top, make them into a round cake, 
the fize of a French roll, bake them on fheet-tins, and fend 
them in hot fo: breakfaft. 


To make Queen Cakes. 

TAKE a pound of loaf-fugar, beat and fift it, a pound 
of flour well dried, a pound of butter, eight eggs, half a pound 
of currants wafhed and picked, grate a nutmeg, the fame 
quantity of mace and cinnamon, work your butter to a cream, 
then put in your fugar, beat the whites of your eggs near half 
an hour, mix them with your fugar and butter, then beat your 
yolks near half an hour, and put them to your butter, beat 
them exceedingly well together, then put in your flour, fpices, 
and the currants ; when it is ready for the oven, bake them in 
tins, and duft a little fugar over them. 


Io make Ratafia Cakes. 

Take half a pound of fweet almonds, the fame quantity of 
bitter, blanch and beat them fine in orange, rofe, or clear 
water, to keep them from oiling, pound and fift a pound of 
fine fugar, mix it with your almonds; have ready, very well 
beat, the whites of four eggs, mix them lightly with the ale 
monds and fugar, put it in a preferving-pan, and fet it over a 
moderate fire, keep firring it quick one way until it is pretty 
hot; when it is a little cool, roll it in fmall rolls, and cut it in 
thin cakes, dip your hands in flour and fhake them on it, give 
them each a light tap with your finger, put them on fugar 
papers, and fift a little fine fugar over them juft as you are 
putting them into a flow oven, 


To make little Plum Cakes. 

Take two pounds of flour dried in the oven, or at a great 
fire, and half a pound of fugar finely powdered, four yolks of 
eggs, two whites, half a pound of butter wafhed with rofe- 
water, fix fpoonfuls of cream warmed, a pound and a half of 
currants unwafhed, but picked and rubbed very clean in a 
cloth; mix all well together, then make them up in cakes, 
bake them in av oven almoft as hot as for a manchet, and let 
them ftand half an hour till they are coloured on both fides, 
then take down the oven-lid, and Jet them {tand to foak: you 
muft rub the butter into the flour very well, then the egg and 
cream, and then the currants. 
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Or CHEESECAKES, CREAMS, JELLIES, 
WHIP-SYLLABUBS, &c. 


To make fine Cheefecakes. 


AKE a pint of cream, warm it, and put to it five quarts 

of milk warm from the cow, then put ruonet to it, and 
give it a ftir about; and when it is come, put the curd ina 
linen bag or cloth, Jet it drain weil away from the whey, but 
do not fqueeze it much; then put it in a mortar, and break the 
curd as fine as butter; put to your curd half a pound of fweet 
almonds blanched and beat exceeding fine, and half a pound of 
mackeroons beat very fine: if you have no mackeroons, get 
Naples bifcuits ; then add to it the yolks of nine eggs beaten, 
a whole nutmeg grated, two perfumed plums, diflolved in rofe 
or orange flower water, ha'fa pound of fine fugar ; mix all well 
together, then melt a pound and a quarter of butter and ftir it 
well in it, and half a pound of currants p!umped, to let ftand to 
cool till you ufe it; then make your puff-pafte thus: take a 
pound of fine flour, wet it with cold water, roll it out, put into 
it by degrees a pound of frefh butter, and fhake a little flour on 
each coat as you roll it: make it jult as you ufe it. 

You may leave out the currants, for change; nor need you 
put in the perfumed plums, if you diflike them ; and for variety, 
when you make them of mackeroons, put in as much tincture 
of faffron as will give them a high colour, but no currants: 
this we call fuffron cheefecakes; the other without currants, 
almond cheefecakes: with currants, fine cheefecakes; with 
mackeroons, mackeroon cheefecakes, 


To make Lemon Cheefecakes. 


TAKE the peel of two large lemons, boil it very tender, then 
pound it well in a mortar, with a quarter of a pound or more 
of Joaf-fugar, the yolks of fix eggs, and half a pound of freh 
butter, and a little curd beat fine ; pound and mix all together, 
lay a puff pafte in your patty-pans, fill them half full and bake 
them. Orange cheefecakes are done the fame-way, only you 
boil the pecl in two or three waters, to take out the bitternefs, 


A fecond Sort of Lemon Cheefecakes. 

TaKE two large lemons, grate off the peel of both, and 
fqueeze out the juice of one, and add to it half a pound of 
double-refined fugar, twelve yolks of eggs, eight whites well 
beaten, then melt half a pound of butter in four or five fpoon- 
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fuls of cream, then ftir it all together and fet it over the fire, 
ftirring it till ic begins to be pretty thick ; then take it off, and 
when it is cold fill your patty-pans little more than half full; 
put a pafte very thin at the bottom of your patty-pans; half an 
hour, with a quick oven, will bake them. 


To make Almond Cheefecakes. 


TAKE half a pound of Jordan almonds and lay them in cold 
water all night, the next morning blanch them into cold wae 
ter, then take them out and dry them in a clean cloth, beat them 
very fine in a little orange-flower water, then take fix eggs, 
leave out four whites, beat them and {train them, then half a 
pound of white fugar with a little beaten mace; beat them 
well together in a marble mortar, take ten ounces of good frefh 
butter, melt it, a little grated lemon-peel, and put them in the 
mortar with the other ingredients; mix all well together, and 
fiil your patty-pans. 


Cheefecakes without Currants. 


TAKE two quarts of new milk, fet it as it comes from the 
cow, with as little runnet as you can; when it is come, break 
it as gently as you can, and whey ic well; then pafs it through 
a hair-fieve, put it into a marble mortar, and beat into it a 
pound of new butter wafhed in rofe-water ; when that is well 
mingled in the curd, take the yolks of fix eggs, and the whites 
of three, beat them very well with a little thick cream and 
falt; and after you have made the coffins, juft as you put them 
into the cruft (which muft not be till you are ready to fet them 
into the oven), then put in your eggs and fugar and a whole 
nutmeg finely grated; ftir them all well together, and fo fill 
your crufts; and if you put a little fine fugar fearced into the 
cruft, it will roll the thinner and cleaner; three f{poonfuls of 
thick {weet cream will be enough to beat up your eggs with, 


To make Citron Cheefecakes. 

Bot a quart of cream, beat the yoiks of four eggs, mix 
them with your cream when it is cold, then fet it on the fire, 
Jet it boil till it curds, blanch fome almonds, beat them with 
orange: flower water, put them into the cream with a few Na- 
ples bifcuits, and green citron fhred fine, fweeten it to your 
tafte, and bake them in tea-cups. 


To make Lemon Cuflards. 


TAKE a pint of white wine, half a pound of double- refined 
fugar, the juice of two lemons, the out-rind of one pared very 
this, the inner-rind of one boiled tender and rubbed through 
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a fieve, let them boil a good while, then take out the peel and 
a little of the liquor, fet it to cool, pour the reft into the diffi 
you intend for it; beat four yolks and two whites of eggs, mix 
them with your cool liquor, ftrain them into your difh, ftir 
them well tip together, fet them on a flow fire, or boiling water 
to bake as a cuftard; when it is enough, grate the rind of a 
lemon all over the top; ydu may brown it over with a hot fa- 
lamander. It may be eat either hot or cold. 


To make Orange Cuflards. 

Bort the rind of half a Seville orange very tender, beat it 
in a marble mortar till it is very fine, put to it one {poonful of 
the beft brandy, the juice of a Seville orange, four ounces of 
loaf-(ugar, and the yolks of four eggs, beat them all together 
ten minutes, then pour in by degrees a pint of boiling cream, 
keep beating them till they are cold, put them in cuftard-cups, 
and fet them in an earthen difh of hot water; let them ftand 
till they are fer, then take them out and ftick preferved orange 
on the top, and ferve them up either hot or cold. It is a pretty 
corner-dith for dinner, or a fide-difh for fupper. 


To make a Beef? Cuffard. 


TAKE a pint of beeft, fet it over the fire, with a little cin- 
hamon, or three bay-leaves, let it be boiling hot, then take it 
off, and have ready mixed one fpoonful of flour and a fpoonful 
of thick cream ; pour your hot beeft upon it by degrees, mix 
it exceeding well together, and fweeten it to your tafte: you 
may either put it in crufts or cups, or bake it, 


To make Almond Cuftards. 


TAKE a pint of cream, blanch and beat a quarter of a pound 
of almonds fine, with two fpoonfuls of rofe-water ; fweeten it 
to your palate, beat up the yolks of four eggs, ftir all together 
one way over the fire till it is thick, then pour it out into cups : 
or you may bake it in little china cups. 


To make baked Cuftards. 


Owe pint of cream boiled with mace and cinnamon; when 
cold take four eggs, two whites left out, a little rofe and orange- 
flower water and fack, nutmeg and fugar to your palate; mix 
them well together, and bake them in china cups. 


To make plain Cuftards. 

Take a quart of new milk, fweeten it to your tafte, grate 
in a little nutmeg, beat up eight eggs, leave out half the whites, 
beat them up well, ftir them into the milk, and bake it in 
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china bafons, or put them in a deep china dith; have a kettle 
of water boiling, fet the cup in, Ict the water come above half 
way, but do not let it boil too faft for fear of its getting into 
the cups, and take a hot iron and colour thm at the top: you 
may add a little rofe- water. 


To make Orange Butter. 

Take the yolks of ten eggs beat very well, half a pint of 
Rhenish, fix ounces of fugar, and the juice of three fweet 
oranges ; fet them over a gentle fire, ftirring them one way 
till it is thick: when you take it off, ftir in a piece of butter as 
big as a large walnut. 


To make Fairy Butter. 

Take the yolks of two hard eggs, and beat them in a mar- 
ble mortar, with a large fpoonful of orange-flower water, and 
two tea fpoonfuls of fne fugar beat to powder ; beat this all 
together till it is a fine pafte, then mix it up with about as 
much frefh butter out of the churn, and force it through a fine 
ftrainer full of little holes into a plate. This is a pretty thing 
to fet off a table at fupper. 


Almond Butter. 


TaKeE a quart of cream, put in fome mace whole, and a 
quartered nutmeg, the yolks of eight egg: well beaten, and 
three quarters of a pound of almonds well blanched, and beaten 
extremely fmall, with a little rofe- water and fugar; and put all 
thefe together, fet them on the fire, and ftir them till they begin 
to boil; then take it off, and you will find it a little cracked ; 
fo lay a ftrainer in a cullender and pour it into it, and let it 
drain a day or two, till you fee it is firm like butter; then 
run it through a cullender, and it will be like little comfits, 
and fo ferve it up. 


To make Steeple Cream. 


TAKE five ounces of hartfhorn, and two ounces of ivory, 
and put them in a ftone-bottle, fill it up with fair water to the 
neck, put in a fmall quantity of gum-arabic, and gum-dragon ; 
then tie up the bottle very clofe, and fet it into a pot of water, 
with hay at the bottom ; let it ftand fix hours, then take it out 
and let it ftand an hour before you open it, left it fly in your 
face ; then ftsain it, and it will be a ftrong jelly; then take a 
pound of blanched almonds, beat them very fine, mix it with a 
pint of thick cream, and let it ftand a little; then ftrain it out, 
and mix it with a pound of jelly, fet it over the fire till it is 


calding hot, fweeten it to your tafte with double-sefined se 
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then take it off, put in a little amber, and pour it into fmall 
high gallipots, like a fugar-loaf at top; when it is cold, turn 
them, aad Jay cold whipt-cream about them in heaps: be fure 
it does not boil when the cream is In. 


Lemon Cream. 

Taxe five large lemons, pare them as thin as poffible, 
fteep them all night in twenty fpoonfuls of fpring-water, with 
the juice of the lemons, then ftrain it through a jelly-bag into 
a filver fauce-pan (if you have one}, the whites of fix eggs beat 
well, ten ounces of double refined fugar, fet it over a very flow 
charcoal fre, ftir all the time one way, {kim it, and when it is 
as bot as you can bear your fingers in, pour it into glafles, 


A fecond Lemon Cream. 


Taxe the juice of four large lemons, half a pint of water, 
a pound of double-refined fugar beaten fine, the whites of feven 
eggs, and the yolk of one beaten very well, mix all together, 
Strain it, and fet it on a gentle fire, ftirring itall the while, and 
fkim it clean, put into it the peel of one lemon; when it is very 
hot, but does not boil, take out the lemon-peel, and pour it into 
china difhes. You muft obferve to keep it ftirring one way 
all the time it is over the fire. 


Felly of Cream. 

TAKE four ounces of hartfhorn, put it on in three pints 
of water, let it boil till it is a tiff jelly, which you will know 
by taking a little in a fpoon to cool ; then {train it off, and add 
ro it half a pint of cream, two fpoonfuls of rofe-water, two 
{poonfuls of fack, and fweeten it to your tafte; then give it a 
gentle boil, but keep ftirring it all the time or it will curdle ; 
then take it off and ftir ie till it is cold; then put it into broad 
bottomed cups, let them ftand all night, and turn them out into 
a difh; take half a pint of cream, two {poonfuls of rofe-water, 
and as much fack, fweeten it to your palate, and pour over them, 


To make Orange Cream. 


TAKE and pare the rind of a Seville orange very fine, and 
{queeze the juice of four oranges; put them into a {ftew- pan, 
with half a pint of water, and half a pound of fine fugar, beat 
the whites of five eggs and mix into it, and fet them ona 
flow fre; ftir it one way till it grows thick and white, ftrain 
it through a gauze, and ftir it till cold; then beat the yolks of 
five eggs very fine, and put into your pan with the cream; fir 
it over a gentle fire till it is ready to boil ; then put it in a bafon 
and ftir it till it is cold, and put it in your glaffes, 
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To make Goofeberry Cream. 

TAKE two quarts of goofeberries, put to them as much 
water as will cover them, fcald them, and then run them 
through a fieve with a {poon ; to a quart of the pulp you muft 
have fix eggs well beaten; and when the pulp is hot, put ia 
an ounce of irefh butter, fweeten it to your tafte, put in your 
eggs, and ftir them over a gentle fire till they grow thick, then 
fet it by ; and when it ıs almoft cold, put into it two fpoonfuls of 
juice of fpinage, and a fpoonful of orange-flower water or fack ; 
ftir ic well together, and put it into your bafon: when it is 
cold, ferve it to table. 


To make Barley Cream 

TAKE afmall quantity of pearl-barley, boil it in milk and 
water till it is tender, then ftrain the liquor from it, put your 
barley into a quart of cream and let it boil a little, tnen take 
the whites of five eggs and the yolk of one, beaten with a fpoon- 
ful of fine four, and two fooonfuls of orange- flower water ; then 
take the cream off the fire, and mix in the eggs by degrees, 
and fet it over the fire again to thicken; fweeten to your tafte, 
pour it into bafons, and, when it is cold, ferve it up. 


Another Way. 

TAKE a quart of French barley, boil it in three or four 
waters till it be pretty tender; then fet a cuart of cream on 
the fire with fome mace and nutmeg ; when the water begins 
to boil, drain out the barley from it, put in the cream, and let 
it boil till it be pretty thick and tender; then feafon it with 
fugar and fait: when it is cold ferve it up. 


To make Ice Cream. 

Pare and ftone twelve apricots, and fcald them, beat them 
fine in a mortar, add to them fix ounces of double-refined fu- 
gar, and a pint of fealding cream, and work it through a feve 5 
put it in a tin with aclofe cover, and fet it in a tub cf ice broken 
fmall, with four handfuls of falt mixed among the ice; when 
you fee your cream grows thick round the edges of your tin, 
ftir it well, and put it in again till it is quite thick ; when the 
cream is all froze up, take it out of the tin, and put it into the 
mould you intend to turn it ovt of; put on the lid, and have 
another tub of falt and ice ready ¿s before; put the mould in 
the middle, and lay the ice under and over it; let it ftand four 
hours, and never turn it out till the moment you want it, thea 
dip the mould in cold fpring-water, and turn it into a plate. 
You may do any fort of fruit the fame way, 
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To make Piftachio Cream, 


Take half a pound of piftachio-nuts, break them, and take 
out the kernels; beat them in a mortar with a (poonful of bran- 
dy, put them in a ftew-pan with a pint of good cream, and the 
yolks of two eggs beat very fine; ftir it gently over a flow fire 
till it is thick, but be fure it does not boil, then put it into a 
foup-plate; when itis cold, ftick fome kernels cut longways 
all over it, and fend it to table. 


Hartfhern Cream. 

TAKE four ounces of hartfhorn fhavings, and boil it in three 
pints of water till it is reduced to half a pint, and run irthrovgh 
a jelly-bag; put to it a pint of cream and four ounces of fine 
fugar, and juft boil it up; put it into cups or glafles, and Jet it 
ftand till quite cold; dip your cups or glafles in fealding water 
and turn them out into your difh; ftick fliced almonds on them : 
it is generally eat with white wine and fugar, 


To make Almond Cream. 


TAKE a quart of cream, boil it with a nutmeg grated, a 
blade or two of mace, a bit of lemon-peel, and fweeten to 
your tafte; then blanch a quarter of a pound of almonds, beat 
them very fine, with a fpoonful of rofe or orange flower water ; 
take the whites of nine eggs well beat and ftrain them to your 
almonds, beat them together, rub them very well through a 
coarfe hair fieve; mix all together with your cream, fet it on 
the fire, ftir it all one way all the time till it almoft boils; pour 


it into a bowl, and ftir it till cold, and then put it in cups or 
glaffes, and fend it to table, 


To make a fine Cream. 

TAKE a quart of cream, {weeten it to your palate, grate a 
little nutmeg, put in a fpoonful of orange-flower water and 
rofe-water, and two fpoonfuls of fack, beat up four eggs, but 
two whites ; ftir it all together one way over the fire till it is 
thick ; have cups ready, and pour it in. 


To make Ratafia Cream. 

TAKE fix large laurel-leaves, boil them in a quart of thick 
cream ; when itis boiled, throw away the leaves ae the yolks 
of five eggs with a little cold cream, and fugar to your tafte, 
then thicken the cream with your eggs, fet it over the fire again, 
but do not let it boil ; keep it ftirring all the while one way, 
and pour it into china difhes ; when it is cold it is fit for ufe. 


Te 


MADE PLAIN AND EASY. 325 


To make whipt Cream. 

TAKE a quart of thick cream and the whites of eight eggs 
deat well, with balf a pint of fack; mix it together, and fweeten 
it to your tafte with double-refined {uzar. You may perfume 
it (if you pleafe) with a little mufk gr ambergris tied in a 
rag, and fteeped a little in the cream; whip it up with a whifk, 
and fome lemon-peel tied in the middle of the whifk ; take the 
fro:h up with a {poon, and lay it in your glafles or bafons. 
This does well over a fine tart. 


How to make the clear Lemon Cream. 

TAKE a gill of clear water, infufe in it the rind of a lemon 
till it taftes of it; then take the whites of fix eggs, the juice of 
four lemons ; beat all well together, and run them through a 
hair fieve, {weeten them with double- refined fugar, and fet them 
on the fire, not too hot, keep ftirring; and when it is thick 
enough, take it off. 

Sack Cream like Butter. 


‘TAKE a quart of cream, boil it with mace, put to it fix 
egg yolks well beaten, fo let it boil up; then take it off the 
fire. and put in a little fack, and turn it; then putitin a cloth, 
and let the whey run from it; then take it out of the cloth and 
feafon it with rofe-water and fugar, being very well broken with 
a {poon ; ferve it up in the difh, and pink it as you would do a 
difh of butter, and fend it in with cream and fugar. 


Clouted Cream. 

Take four quarts of new milk from the cow, and purit in 
a broad earthen pan and let it ftand till the next day, then put 
it over a very flow fire for half an hour; make it nearly hoc to 
fet the cream, then put it away till it is cold, and take the 
cream off, and beat it fmooth with a fpoon. It is accounted in 
the weft of England very fine for tea or coffee, or to put over 
fruit tarts or pies. 

Quince Cream. 

TAKE your quinces and put them in boiling water unpared, 
boil them apace uncovered left they difcolour when they are 
boiled, pare them, beat them very tender with fugar, then take 
cream and mix it till it be pretty thick ; if you boil your cream 
with a little cinnamon it will be better, but Jet it be cold before 
you put it to your quince, 

Citron Cream. 

TAKE a quart of cream and boil it with three pennyworth 

of good clear ifinglafs, which muft be tied up ina piece of thin 


tiffany ; put in a blade or two of mace ftrongly boiled in your 
Y3 cream 
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cream and ifinglafs till the cream be pretty thick ; fweeten it 
to your tafte with perfumed bard fugar; when it is taken off 
the fire, put in a little rofe-water to your tafte; then take a 
piece of your green frefheft citron and cut it in little bits, the 
breadth of point-dales, and about half as long; and the cream 
being firft put into difhes, when it is half cold put in your cit- 
ron, fo as it may fink from the top that it may not be feen, and 
may lie before it be at the bottom ; if you wath your citron before 
jn rofe- water, it will make the colour better and frefher ; fo let 
it ftand till the next day, where it may get no water, and where 
it may not be fhaken. 


Cream of Apples, Quinces, Goofeberries, Prunes, or Rajpbervies. 


TAKE to every quart of cream four eggs, being firft well 
beat and ftrained, and mix them with a little cold cream, and 
put it to your cream, being firft boiled with whole mace ; keep 
it ftirring till you find it begins to thicken at the bottom and 
fides ; your apples, quinces, and berries muĝ be tenderly boiled, 
fo as they will crufh in the pulp; then feafon it with rofe-water 
and fugar to your take, putting it into difhes; and when they 
are cold, if there be any rofe- water and fugar which lies waterifh 
at the top, let it be drained out with a fpoon: this pulp muft 
be made ready before you boil the cream, and when it is boiled, 
cover over your pulp a pretty thicknefs with your egg- cream, 
which muft have a little rofe-water and fugar put to it. 


Sugar Loaf Cream. 

TAKE a quarter of a pound of hartfhorn, and put to it a 
pottle of water, and fet it on the fire in a pipkin covered till it 
be ready to feeth; then pour off the water and put a pottle of 
water more to it, and let it ftand fimmering on the fire till it be 
confumed to a pint, and with it two ounces of ifinglafs wefhed 
in rofe-water, which mu{t be put in with the fecond water; 
then ftrain it and let it cool; then take three pints of cream 
and boil ic very well with a bag of nutmeg, cloves, cinnamon, 
and mace; then take a quarter cf a pound of Jordan almonds, 
and lay them one night in cold water to blanch, and when they 
are blanched, let them lie two bours in cold water, then take 
them out, and dry them ina clean linen cloth, and beat them 
in a marble mortar, with fair water or rofe-water ; beat them 
to a very fine pulp, then take fome of the aforefaid cream well 
warmed, and put the pulp by degrees into it, ftraining it through 
a cloth with the back of a fpoon, till all the goodnefs of the 
almonds be {trained out into the cream; then feafon the cream 
with rofe-water and fugar; then take the aforefaid jelly, warm 
it till it diflolves, and {eafon it wito rofe-water and fugar, anda 


grain 
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grain of ambergris or mufk (if you pleafe); then mix your 
cream and jelly together very well, and put it into glafles well 
warmed (like fugar-loaves), and let it ftand all night ; then put 
them out upon a plate or two, or a white china difb, and ftick 
the cream with piony kernels, or ferve them in glafles, one 
on every trencher. 


To make Whipt Syllabuts. 


TAKE a guart of thick cream, and half a pint of fack, the 
juice of two Seville oranges or lemons, grate in the peel of two 
lemons, half a pound of double-refined fugar, pour it into a 
broad earthen pan, and whidk it well; but firk fweeten fome 
yed wine or fack, and fill your glafles as full as you choofe, then 
as the froth rifes take it off with a fpoon, and lay it on a fieve 
to drain; then lay it carefully into your glafles till they are as 
full as they will hold: do not make thefe long before you ufe 
them. Many ufe cyder {weetened, or any wine you pleafe, 
or lemon, or orange whey made thus: fqueeze the juice of a 
jemon, or orange into a quarter of a pint of milk; when the 
curd is hard, pour the whey clear off, and {weeten it to your 
palate; you may colour fome with the juice of {pinage, fome 
with fafron, and fome with cochineal (juĝ as you fancy). 


To make Everlajting Syllabub. 


TAKE five half pints of thick cream, half a pint of Rhenifk, 
half a pint of fack, and the juice of two large Seville oranges ; 
grate in jut the yellow rind of three lemons, and a pound of 
double-refined fugar well beat and fifted ; mix all together with 
a fpoonful of orange-flower water; beat it well together with 
a whifk half an bour, then with a fpoon take it off, and lay it 
on a fieve to drain, then fill your glaffes: thefe will keep 
above a week, and are better made the day before. ‘The beft 
way to whip lyllabub is, have a fine large chocolate-mitl, which 
you mult keep on purpofe, and a large deep bowl te mill them 
in: it is both quicker done, and the froth ftronger ; for the thin 
chat is left at the bottom, have ready fome calf’s-fvot jelly 
boiled and clarified, there muft be nothing but the calf’s-foot 
boiled to a hard jelly; when cold take off the fat, clear it with 
the whites of eggs, run it through a flannel bag, and mix ic 
with the clear which you faved of the fyllabubs; fweeten it 
to your palate, and give it a boil, then pour it into bafons, or 
what you pleafe: when coid, turn it out, and it is a ine fum» 
mery. 

To make Solid Syllabubs. 
To a quart of rich cream put a pint of white-wine, the juice 


of two lemons, the rind of one grated, {weeten it to your taite 5 
ae mill 
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ml] it with a chocolate-mil! til} it is all of a thicknefs; then 
put it in glafles, or a bowl, and fet it in a cool place till next 
day. 

4 To make a Syilabub from the Cow. 

Make your fyllabub of either cyder or wine, fweeten it 
pretty {weet, and grate nutmeg in; then milk the milk into the 
liquor: when this is done, pour over the top half a pint or a 
pint of cream, according to the quantity of fyllabub you 
make. You may make this fyilabub at home, only have new 
milk ; make it as hot as milk from the cow, and out of a tea- 
pot, or any fuch thing, pour it in, holding your hand very 
high, and rew over fome currants well wafhed and picked, 
and plumped before the fire. 


To make a Trifle. 

Cover the bottom of your dih or bowl with Naples bif- 
cuits broke in pieces, mackeroons broke in halves, and ratafia 
cakes ; juft wet them all :hrough with fack, then make a good 
boiled cuftard, not too thick, and when cold pour it over it, 
then put a fyllabub over that. You may garnifh it with rati- 
fla cakes, currant jelly, and flowers, and ftrew different co- 
Joured nonpareils over it. 

N. B.— Uhefe are bought at the confectioners. 


To make Hart/horn Felly. 

Boir half a pound of nartfhorn in three quarts of water over 
a gentle fire, till it becomes a jelly. If you take out a little 
to cool, and it hangs on the fpoon, it is enough. Sirain it 
while it is hot, put it in a well-tinned fauce-pan, put to it a 
pint of Rhenifh wine, and a quarter of a pound of loaf-fuzar; 
beat the whites of four eggs or more to a froth; ftir it all to- 
gethe: that the whites mix well with the jelly, and pour it in, 
as if you were cooling it. Let it boil two or three minutes; 
then put in the juice of three or four lemons; let it boil a mi- 
nute or two longer; when it is finely curdled, and a pure white 
colour, have ready a fwan-fkin jelly-bag over a china bafon, 
pour in your jeily, and pour it back again till it is as clear as 
rock water; then fet a very clean china bafon under, have your 
glaffes as clean as poffible, and with a clean fpoon fill your 
glaffes. Have ready fome thin rind of the lemons, and when 
you have filled half your glaffes, throw your peel into the 
bafon; and when the jelly is all run out of the bag, witha 
clean {poon, fill the reft of the glaffes, and they will look of 
a fine amber colour Now in putting in the ingredients there 
is no certain sule. You muft put in lemon and fugar to your 
palate ; muft people love them {weet ; and indeed they are good 

for nothing unlefs they are. 
To 
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To make Orange Felly. 

Taxe half a pound of harthhorn fhavings, or four ounces of 
ifinglafs, and boil it in fpring-water till it is of a ftrong jelly; 
take the juice of three Seville oranges, three lemons, and fe 
China oranges, and the rind of one Seville Orange, and one 
Jemon pared very thin; put them to your jelly, fweeten it with 
loaf-{ugar to your palate; beat up the whites of eight eggs to 
a froth, and mix well in, then boil it for ten minutes, then run 
it through a jelly- bag till it is very clear, and put it in moulds 
till cold, then dip your mould in warm water, and turn it out 
into a china difh, ora flat glafs, and garnifh with flowers. 


To make Ribband Felly. 

TAKE out the great bones of four calves feet, put the feet 
into a pot with ten quarts of water, three ounces of hartfhorn, 
three ounces of ifinglafs, a nutmeg quartered, and four blades 
of mace; then boil this till it comes to two quarts, ftrain it 
through a flannel bag, let it ftand twenty-four hours, then 
{crape off all the fat from the top very clean, then flice it, put 
to it the whites of fix eggs beaten to a froth, boil it a little, and 
ftrain it through a flannel bag, then run the jelly into little 
high glaffes, run every colour as thick as your finger, one co- 
lour muf. be thorough cold before you put another on, and that 
you put on muft be but blood-warm, for fear it mix together. 
You muft colour red with cochineal, green with fpinage, yel- 
low with faffron, blue ‘with fyrup of violets, white with thick 
cream, and fometimes the jelly by itfelf. You may add orange- 
flower water, or wine and fugar, and lemon if you pleafe; but 
this is all fancy. 


To make Calves Feet Felly. 

Bort two calves feet in a gallon of water till it comes to a 
quart, then ftrain it, let it ftand till cold, fkim off all the fat 
clean, and take the jelly up clean, If there is any fettling in 
the bottom, leave it; put the jelly into a fauce-pan, witha 
pint of mountain wine, half a pound of loaf-fugar, the juice of 
four large lemons ; beat up fix or eight whites of eggs with a 
whifk, then put them into a fauce-pan, and ftir all together well 
till it boils; Jet it boil a few minutes; have ready a large flan- 
nel bag, pour itin, it will run through quick ; pour it in again 
till it runs clear, then have ready a large china bafon, with the 
lemon- peels cut as thin as poffible, let the jelly run into that 
bafon; and the peels both give it a fine amber-colour, and alfo 
a flavour; with a clean filver {poog fill your glafies. 


To 
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To make Currant Felly. 

Strip the currants from the ftalks, put them in a ftone jar, 
flop it clofe, fet it in a kettle of boiling water half way the 
jar, let it boil half an hour, take it out and firain the juice 
through a coarfe hair fieve; to a pint of juice put a pound of 
fugar, fet it over a fine quick clear fire in your preferving-pan 
or be!l-metal fkillet; keep ftirring it all the time til] the fugar 
is melted, then fkim the fcum off as faft as it rifes. When 
your jelly is very clear and fine, pour it into gallipots; when 
cold, cut white paper, juft the bignefs of the top of the pot, and 
lay on the jelly, dip thofe papers in brandy; then cover them 
elofe with white paper, and prick it full of holes; fetitina 
dry place, put fome into glafies and paper them. 


To make Pippin Felly. 

PARE and core your pippins ; jut cover them with fpring- 
water, fet them on to boil quick till it is a kind of jelly, then 
put them in a jelly-bag, and let them drop; put in one {mali 
lump of fugar to preferve the colour. 


To make China Orange Felly. 

To two ounces of ifinglafs, boiled down very ftrong by itfelf, 
put one quart of orange-juice, with a little cinnamon, mace, as 
much fugar as you find requifite, the whites of eight ezgs, boil 
all together about ten minutes pretty faft, run it through a 
bag; and after it is cleared, take fome of the fkin of the 
orange, cut fmall like ftraws, and put into it. 


N. B.—lt is a great improvement to add the juice of two 
Seville oranges. 


To make Rafpberry Fam. 

Take a pint of this currant jelly and a quart of rafpberries, 
bruife them well together, fet them over a flow fire, keeping 
them flirring all the time till it boils. Let it boil gently half an 
hour, and ftir it round very often to keep it from fticking, and 
rub it through a cullender; pour it into your gallipots, paper 
as you do the currant jelly, and keep it for ule. They will 
keep for two or three years, and have the full favour of the 
rafpberry. 

To make a Hedge- Hog. 

TAKE two pounds of blanched almonds, beat them wei! -in 
a mortar, with a little canary and orange-flower water, to keep 
them from oiling, Make them ‘into ftiff pafte, then beat in 
the yolks of twelve eggs, leave out five of the whites, put to it 
a pint of cream fweetened with fugar, put in half a pound of. 

{weet 
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fweet butter meked, fet it cn a furnace or flow fire, and keep 
it conftantly firring, till it is Riff enough to be made ia the 
form of a hedge-hog; then ftick it full of blanched almonds, 
flit and fluck up like the briftles of a hedge-hog, then put itinto 
a difh; take a pint of cream, and the yolks of four eggs beat 
up, f{weetened with fugar to your palate; ftir them together 
over a flow fire till it is quite hot; then pour it round the 
hedge-hog in a difh, and let it {tand úll it is cold, and ferve it 
up; ora rich calf’s foot jelly, made clear and good, poured 
into the difh round the hedage-hog ; when it is cold, it looks 
pretty, and makes a neat difh; or it looks pretty in the middle 
of a table for fupper. 


To make Mecn-Shine. 

First have a piece of tin made in the fhape of a half. 
moon, as deep as a half-pint balon, and one in the fhape of a 
large ftar, and two or three lefler ones; boil two calves feet 
in a gallon of water till it comes to a quart, then ftrain it off, 
and when cold fkim off the fat, take half the jelly and fweeten 
it with fugar to your palate, beat up the whites of four eggs, 
ftir all together over a flow fire till it boils; thea run it through 
a flannel dag till clear, put it in a clean fauce-pan, and take aa 
ounce of {weet almonds blanched and beat very fine in a marble 
mortar, with two fpoonfuls of rofe-water, and two of orange- 
flower water; then {train it through a coarfe clotb, mix ic with 
the jelly; ftir in four large fpoonfuls of thick cream, flir it all 
together till it boils; then have ready the difh you intend it for, 
Jay the tin in the fhape of a half-moon in the middle, and the 
flars round it; lay little weights on the tin to keep them in the 
places you would have them lie; then pour in the above blanc- 
mange into the difh, and when it is quite cold take out the 
tin things, and mix the other half of the jelly with half a pint 
ef good white wine, and the juice cf two or three lemons, with 
Joaf-fugar enough to make it fweet, and the whites of eight 
eggs beat fine; ftir it all together over a flow fire till it boils, 
then run it through a flannel bag till it is quite clear into a 
china bafon, and very carefully fill up the places where you 
took the tio out; let it fland till cold, and fend it to table. 

N. B.—You may for change fill the difh with a fine thick al- 
mond cuftard ; and when it is cold, fill up the half-moon and 
ftars with a clear jelly. 


The Floating-Ifland, a pretty Difh for the Middle of a Table at a 
Second Courfe, or for Supper. 
You may take a foup-difh, according to the fize and quan- 


tity you would make, but a pretty deep glafs is beft, and fet 
i it 
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it on a china difh; firft take a quart of the thicket cream you 
can get, make it pretty {weet with fine fugar, pour in a gill of 
fack, grate the yellow rind of a lemon in, and mill the cream 
till it is all of a thick froth ; then carefully pour the thin from 
the froth into a difh; take a French rol] (or as many as you 
want), cut it as thin as you can, lay a layer of that as light as 
poffible on the cream, then a layer of currant jelly, then a very 
thin layer of roll, and then hartfhorn jelly, then French roll, 
and over that whip your froth which you faved off the cream 
very well milled up, and lay at top as high as you can heap it; 
and as for the rim of the difb, fet it round with fruit or fweet- 
meats, according to your fancy. This looks very pretty in the 
middle of a table with candles round it; and you may make it 
of as many different colours as you fancy, and according to 
what jellies and jams, or {weet-meats you bave; or at the bot- 
tom of your diih you may put the thickelt cream you can get 5 
but that is as you fancy. 


To make a Fifb-Pond. 


Fiir four large fith-moulds with flummery, and fix {mall 
ones, take a china bowl, and put in a half a pint of ftiff clear 
calf’s foot jelly, let it ftand till cold, then lay two of the {mall 
filhes on the jelly, the right fide down, put in half a pint more 
jelly, let it ftand till cold, then lay in the four {mall fifhes acrofs 
one another, that when you turn the bowl upfide down the 
heads and tails may be feen, then almoft fili your bowl with 
jelly, and Jet it ftand till cold, then lay in the jelly four large 
fifhes, and fill the bafon quite full with jelly, and let it ftand till 
the next day ; when you want to ufe it, fet your bow! to the 
brim in hot water for one minute, take care that you do not let 
the water go into the bafon, lay your plate on the top of the 
bafon, and turn it upfide down ; if you want it for the middle, 


turn it out upon a falver; be fure you make your jelly very 
{tiff and clear, 


To make a Hen’s Nef. 

TAKE three or five of the fmalleft pullet eggs you can get, 
fill them with flummery; and when they are {tiff and cold, 
peel off the fhells, pare off the rinds of two lemons very thin, 
and boil them in fugar and water to take off the bitternefs, 
when they are cold, cut them in long fhreds to imitate traws, 
then fill a bafon one third full of {tiff calf’s foot jelly, and let it 
Stand till cold, then lay in the fhred of the lemons in a ring 
about two inches bigh in the middle of your bafon, ftrew a few 
corns of fago to look like barley, fill the bafon to the height of 
the peel and let it ftand till cold, then lay your eggs of fum- 
mery in the middle of the ring that the ftraw may be feen 

round, 
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rouud, fill the bafon quite full of jelly, and let it ftand, and 
turn it out the fame way as the fifh-pond. 


To make a Moufe Trap. 


TAKE a pint of cream and eggs, prepared as if for cuftards 
to put into cups, fill your difh, and have ready fome fine jar 
raifins ftoned, or dried cherries, {tick thefe into the cuftard, 
have ready fome clear barley-fugar (as none elfe will do), fet it 
by the fire till it difiolves, fo draw it out into lengths and crofs 
it, draw fome of it as fmall as a thread, let the cuftard be cold 
in the difh before this is put on: garnifh as you pleafe. 


To make the Moon and Stars in Felly. 

Taxe the dih you intend for the table, have ready fome 
white jelly, the tame as for flummery ; likewife a mould the 
thape of half a moon and two or three the fhape of ftars, fix 
them on your difh before you put in your white jelly, which is 
to reprefent the fky; have ready fome clear jelly fuch as is for 
glaties, when your white jelly is cold on the difh, take out the 
moulds of the moon and ftars carefully, and fill up the places 
with the clear jelly, but not hot, leaft it diffolves the white: it 
is a pretty difh by candle-light. 


Hen and Chickens in Felly. 


Maxe fome flummery with a deal of fweet almonds in it, 
colour a little of ic brown with chocolate, and put it in a mould 
the fhape of a hen; then cclour fome more flummery with the 
yolk of a hard egg beat as fine as poflible, leave part of your 
flummery white, then fill the moulds of feven chickens, three 
with white fummery, and three with yellow, and one the co- 
lour of the hen; when cold, turn them into a deep difh; put 
under and round them lemon-peel boiled tender and cut like 
ftraw ; then put a little clear calf’s-foot jelly under them to 
keep them in their places, and let it ftand ull it is {tiff, chen 
fill up your difh with more jelly. They are a pretty decora- 
tion for a grand table. 


To make a Defert Ifland. 


TAKE a lump of pafte and form it into a rock three inches 
broad at the top, colour it, and fet it in the middle of a deep 
china difh, and fet a caft figure on it, with a crow on its 
head, and a knot of rock-candy at the feet; then make a ral 
of pafte an inch thick, and ftick it on the inner edge of the 
difh, two parts round, and cut eight pieces of eringo roots, 
about three inches long, and fix them upright to the roll of 
pafte on the edge; make gravel-walks of fhot.comfits, from the 

10 middle 
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middle of the end of the difh, and fet {mall figures in them, 
roll out fome pafte, and cut it open like Chinefe sails; bake it, 
and fix it on either fide of one of the gravel-walks with gum, 
have ready a web of fpun fugat, and fet it on the pillars of 
eringo root, and cut part of the webb off, to form an entrance 
where the Chinefe rails are. It is a pretty middle difh for a 
fecond. courfe at a grand table, or a wedding fupper, only fet 
two crowned figures on the mount inftead of one. 


Gilded Fifh in Felly. 

Make a little clear blanc- mange, then fill two large filh- 
moulds with it, and when it is cold turn it out, and gild them 
with gold leaf, or ftrew them over with gold and filver bran 
mixed, then lay them on a foup difh, and fill it with clear thia 
calf’s-foot jelly, it muft be fo thin as they will fwim in it: if 
you have no jelly, Lifbon wine or any kind of pale made 
wines will do. 


To make Hartfhorn Flummery. 

Bott half a pound of the fhavings of hartfhorn in three pints 
of water till it comes to a pint, then ftrain it through a fieve 
into a bafon, and fet it by to cool; then fet it over the fre, let 
it juft melt, and put to it half a pint of thick cream fcalded and 
grown cold again, a quarter of a pint of white wine, and two 
fpoonfuls of orange- flower water; fweeten it with fugar, and 
beat it for an hour and a half, or it will not mix well nor look 
well; dip your cups in water before you put in the flummery, 
or elfe it will not turn out well: it is beft when it ftands a day 
or two before you turn it out. When you ferve it up, turn it 
out of the cups, and ftick blanched almonds cut into long nar 
row bits on the top. You may eat them with wine or cream. 


A fecond Way to make Harifborn Flummery. 

TAKE three ounces of hartfhorn, and put to it two quarts 
of fpring-water, let it fimmer over the fire fix or feven hours 
till half the water is confumed, or elfe put it into a jug, and fet 
it in the oven with houfehold-bread, then ftrain it through a 
fieve, and beat half a pound of almonds very fine, with fome 
orange-flower water in the beating; when they are beat, mix a 
little of your jelly with it, and fome fine fugar ; ftrain it out 
and mix it with your other jelly, ftir ic together till it is little 
more than blood-warm; then pour it into half pint bafons or 
d:fhes for the purpofe, and fill them up half full: when you ufe 
them, turn them out of the difh as you do flummery ; if it does 
pot come out clean, fet your bafon a minute or two in warm 
water. You may ftick almonds in or not, juft as you pleafe. 
at it with wine and fugare Or make your jelly this way: 

put 
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put fix ounces of hartfhorn in a glazed jug with a long neck, 
and put to it three pints of foft water, cover the top of the jug 
clofe, and put a weight on it to keep it fteady; fet it in a-pot 
or kettle of water twenty-four hours, let it not boil, but be 
fcalding hot; then ftrain it out, and make your jelly. 


To make Oatmeal Flummery. 


GET fome oatmeal, put it into a broad deep pan, then 
cover it with water, ftir it together and let it ftand twelve 
hours, then pour off that water clear, and put on a good deal 
of frefh water, fhift it again in twelve hours, and fo on in twelve 
more; then pour off the water clear, and {train the oatmeal 
through a coarfe hair fieve, and pour it into a fauce-pan, keep- 
ing it ftirring all the time with a ftick till it boils and is very 
thick ; then pour it into difhes; when cold, turn it into plates, 
and eat it with what you pleafe, either wine and fugar, ot 
beer and fugar, or milk. Ic eats very pretty with cyder and 
fugar, You muft obferve to put a great deal of water to the 
oatmeal, and when you pour off the laft water, pour on juft 
enough frefh as to firain the oatmeal well. Some let it ftand 
forty-eight hours, fome three days, fhifting the water every 
twelve hours; but that is as you love it for fweetnefs or tart- 
nefs. Grits once cut does better than oatmeal. Mind to ftir 
it together when you put in frefh water. 


Blanc-mange. 


TAKE a quart of cream, and half an ounce of ifinglafs, beat 
it fine, and ftir it into the cream; let it boil foftly over a flow 
fire a quarter of an hour, keep it ftirring all the time; then 
take it off, fweeten it to your palate, and put in a fpoonful of 
rofe-water, and a fpoonful of orange-flower water; ftrain it, 
and pour it into a glafs or bafon, or what you pleafe, and when 
it is cold turn it out. It makes a fine fide-difh. You may 
eat it with cream, wine, or what you pleafe. Lay round it 
baked pears. It both looks very pretty, and eats fine. 


Dutch Blane-mange.—Excellent. 


To an ounce of ifinglafs put half a pint of boiling water; 
boil it till diffolved, if much wafted, add more water to make 
it half a pint, boil a piece of lemon-peel in it, then take half a 
pint of white wine, yolks of three eggs well beat, and mix with 
the wine, then put it to the ifinglafs, add the juice of lemon 
and fugar to your tafte, mix it well and boil it a little, ftrain it 
through a lawn fieve, ftir it til] near cold, then put it in your 
fhapes. 


4 bui- 
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A buttered Tort. 

Take eight or ten large codlings and fcald them, when cold 
fkin them, take the pulp and beat it as fine as you can with a 
filver fpoon; then mix in the yolks of fix eggs and the whites 
of four, beat all well together; fqueez- in the juice of a Seville 
orange, and {hred the rind as fine as pofible, with fome grated 
nutmeg and fugar to your tafte; melt fome fine freh butter, 
and beat up with it according as it wants, till it is all like a fine 
thick cream, and then make a fine puff-pafte, have a large tin 
patty that will juft hold it, cover the patty with the pafte, and 
pour in the ingredients; do not put any cover on, bake it 
a quarter of an hour, then flip it out of the patty on a difh, and 
throw fine fugar well beat all over it. It is a very pretty fide 
dilh for a fecond courfe, You may make this of any large 
apples you pleafe. 


To make Fruit Wafers, of Codlings, Plumbs, €c. 

Take the pulp of any fruit rubbed through a hair fieve, 
and to every three ounces of fruit take fix ounces of {ugar finel 
fifted ; dry the fugar very well till ic be very hor; heat the pulp 
alfo till it be very hot; then mix it, and fet over a flow charcoal 
fire till it be almoft a-boiling, then pour it into glaffes or 
trenchers, and fet it on the ftove till you fee it will leave the 
glaffes ; but before it begin: to candy, take them off, and turn 
them upon papers in what form you pleafe: you may colour 
them red with clove-gilliflowers fteeped in the juice of lemon, 


To make White Wafers. 


Bear the yolk of an egg, and mix it with a quarter of a 
pint of fair water; then mix half a pound of beft flour, and 
thin ic with damafk-rofe-water till you think it of a proper 
thicknefs to bake; {weeten it to your palate with fine fugar 
finely fifted. 


To make Brown Wafers. 


TAKE a quart of ordinary cream, then take the yolks of 
three or four eggs, and as much fine flour as will make it into a 
thin batter; fweeten it with three quarters of a pound of fine 
fugar finely fearced, and as much pounded cinnamon as will 
make it talte; do not mix them till the cream be cold; butter 
your pans, and make them very hot before you bake them. 


How to make Goofeberry Wafers. 

Take goofeberries before they are ready for preferving, cut 
off the black heads, and boil them with as much water as will 
cover them all, to mafh; then pafs the liquor and all, as it will 

run, 
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run, through a hair fieve, and put fome pulp through with a 
fpoon, but not too near: it is to be pulped neither too thick 
nor too thin; meafure it, and to a gill of it take half a pound 
of double refined fugar, dry it, put it to your pulp, and let ic 
fcald on a flow fire, not to boil at all; ftir it very well, and 
then will rife a frothy white fcum, which take clear off as 
it riles; you malt feald and fkim ir till no feum rifes and it 
comes clean from the pan fide, then take it off, and let it cool 
a little; have ready fheets of glafs very fmooth, about the 
thicknefs of parchment, which is not very thick; you muft 
fpread it on the glaffes with a knife, very thin, even, and 
fmooth, then fet it in the ftove with a flow fire; if you do it in 
the morning, at night you muft cut it into long pieces with 
a broad cafe-knife, and put your knife clear under it, and fold 
it two or three times over, and lay them in a ftove, turning 
them fometimes till they are pretty dry; but do not keep them 
too long, for they will lofe their colour: if they do not come 
clean off your glafles at night, keep them till next morning. 


How to make Orange Wafers. 

Taxe the beft oranges and boil them in three or four wa- 
ters till they be tender, then take out the kernels and the juice, 
and beat them to pulp in a clean marble mortar, and rub them 
through a hair fieve; to a pound of this pulp take a pound and 
a half of double-refined fugar, beaten and fearced; take half of 
your fugar and put it into your oranges, and boil it till it 
ropes; then take it from the fire, and when it is cold make it 
up in pafte with the other half of your fugar; make but a little 
at a time, for it will dry too faft; then with a little rolling pin 
rell them out as thin as tiffany upon papers; cut them round 
with a little drinking glafs, and let them dry, and they will 
look very clear. 


How to make Orange Cakes. 

Take the peels of four oranges, being firft pared, and the 
meat taken out, boil thera tender, and beat them {mall in a 
marble mortar; then take the meat of them, and two more 
oranges, your feeds and fkins being picked out, and mix it 
with the peelings that are beaten; fet them on the fire with a 
{poonful or two of orange-flower water, keeping it ftirring ull 
that moifture be pretty well dried up; then have ready to every 
pound of that pulp, four pounds and a quarter of double-refined 
fugar, finely fearced; make your fugar very hot, and dry it 
upon the fire, then mix it and the pulp together, and fet it on 
the fire again till the fugar be very well melted, but be fure it 
does not boil: you may put in a little peel, fmall, fhred, or 


grcted, and when it is cold, draw it up in double papers; dry 
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them before the fire, and when you turn them, put two toge- 
ther; or you may. keep them in deep glailes or pots, and dry 
them as you have occafion. 

To make Orange Loaves, 
TAKE yeur orange and cut a round hole in the top, take 
out all the meat, and as much of the white as you can, without 
breaking the fkin ; then boil them in water till tender, fhifting 
the water till it is not bitter, then take them up and wipe them 
dry; then take a pound of fine fugar, a quart of water (or in 
proportion to the oranges), boil it, and take off the fcum as it 
tiles; then put in your oranges, and Jet them boil a litle, and 
let them lie a day or two in the fyrup; then take the yolks of 
two eggs, a quarter of a pint of cream (or more), beat them 
well together, then grate in two Naples bifcuits, or white 
bread, a quarter of a pound of butter, and four fpoonfuls of 
fack; mix it all together till your butter is melted, then fill the 
oranges with it, and bake them in a flow oven as long as you 
would a cuftard, then flick in fome cut citron, and fill them up 
with fack, butter, and fugar grated over. 


How to make Orange Bifcuits. 

Pare your oranges, not very thick, put them into water, 
hut fir weigh your peels, let it ttand over the fire, and let it 
boil till it be very tender; then beat it in a marble mortar, till 
it be very tine {mooth pafte; to every ounce of peels put two 
ounces and a half of double-refined fugar well fearced, mix 
them well together with a fpoon in the mortar, then fpread it 
with a knife upon pie-plates, and fet it in an oven a little 
warm, or before the fire; when it feels dry upon the top, cut 
it into what fafhion you pleafe, and furn them into another 
plate, and fet them in a ftove ull they are dry; where the 
edges look rough, when it is dry, they muft be cut with 
a pair of feiflars. 


To make White Cakes like China Difbes. 

Taxe the yolks of two eggs, and two {poonfuls of fack, 
and as much rofe-water, fome carraway-feeds, and as much 
flour as will make it a pafte ftiff enough to roll very thin: if 
you would have them like dithes, you muft bake them upon 
difhes buttered: cut them out into what work you pleafe to 
candy them ; take a pound of fine fearced fugar perfumed, and 
the white of an egg, and three or four fpoonfuls of rofe-water, 
ftir it till it looks white; and when that paĝe is cold, do it 
with a feather on one fide: this candied, let it dry, and do the 
other fide fo, and dry it alfo. 


Ta 
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To make a Lemon Honeycomb. 

TAKE the juice of one lemon, and fweeten it with fine 
fugar to your palate; then take a pint of cream, and the white 
of an egg, and put in fome fugar, and beat it up; and as the 
froth rifes, take it off and put it on the juice of the lemon, till 
you have taken all the cream off upon the lemon: make it the 
day before you want it, in a difh that is proper. 


To make Sugar of Pearl. 

Take damafk rofe-water half a pint, one pound of fine 
fugar, half an ounce of prepared pearl beat to powder, eight 
leaves of beaten gold; boil them together according to art; add 
the pearl and gold leaves when juft dene; then caft them ona 
marble. 

Aknond Rice. 

Branca the almonds, and pound them in a marble or 
wooden mortar, and mix them in a little boiling water; prefs 
them as long as there is any milk in the almonds, adding frefh 
water every time; to every quart of almond juice, a quarter of 
a pound of rice, and two or three fpoontuls of orange-flower 
water; mix them all together, and fimmer it over a very flow 
charcoal fire, keep flirring it often; when done, fweeten it to 
your palate; put it into plates, and throw beaten cinnamon 
over it. 


Aimond Knots. 

TAKE two pounds of almonds and blanch them in hot 
water, beat them in a mortar to a very fine pafte, with rofe- 
water; do what you can to keep them from oiling; take a 
pound of double-refined fugar, fifted through a lawn fieve, 
leave out fome to make up your knots, put the reft into a pan 
upon the fire till it is {calding hot, and at the fame time have 
your almonds fcalding hot in another pan; then mix them to- 
gether with the whites of three eggs beaten to froth, and let it 
itand till it is cold, then roll it with fome of the fugar you left 
out, and Jay them in platters of paper: they will not roll into 
avy fhape, but lay them as well as you can, and bake them in 
a cool oven; it muft not be hot, neither muft they be coloured. 


How to make fine Almond Cakes. 

Take a pound of Jordan almonds, blanch them, beat them 
very fine with a little orange-flower water to keep them from 
oiling ; then take a pound and a quarter of fine fugar, boil it 
to a candy height; then put.in your almonds; then take two 
freh lemons, grate off the rind very thin, and put as much 
juice as to make it cf a quick tafle; then put it into your 
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giafles, and fet it into your ftove, ftirring them often that they 
do not candy: fo when it is a little dry, put ic into little 
cakes upon fheets of glafs. 


Sugar Cakes. 


Take a pound and a half of very fine flour, one pound of 
cold butter, half a pound of fugar, work all thefe well together 
into a pafte, then roll it with the palms of your hands into balls, 
and cut them with a glafs into cakes; lay them in a fheet of 
paper, with fome flour under them: to bake them you may 
make tumblets, only blanch in almonds, and beat them fmall 5 
lay them in the midft of a long piece of pafte, and roll it 
round with your fingers, and caft them into knots in what 
fafhion you pleafe: prick them and bake them. 


Sugar Cakes another Way, 


Taxe half a pound of fine fugar fearced, and as much flour, 
two eggs beaten with a litte rofe-water, a piece of butter about 
the bignefs of an egg, work them well together till they bea 
fmooth pafte ; then make them into cakes, working every one 
with the palms of your hands; then Jay them in plates, rubbed 
over with a little butter; fo bake them in an oven little more 
than warm. You may make knots of the fame the cakes are 
made of; but in the mingling you muft put in a few carraway- 
fecds; when they are wrought to a pafte, roll them with the 
ends of your fingers into {mall rolls, and make it into knots; Jay 
them upon pie-plates rubbed with butter, and bake them. 


Cracknels. 


TAKE half a pound of the whiteft four, and a pound of 
fugar beaten fall, two ounces of butter cold, one {poonful of 
carraway-feeds fteeped all night in vinegar; then put in three 
yolks of eggs, and a little rofe-water, work your pafte all to- 
gether; and after that beat it with a rolling-pin till it be light; 
then roll it out thin, and cut it with a glafs, lay it thin on 
plates buttered, and prick them with a pin; then take the 
yolks of two eggs, beaten with rofe-water, and rub them over 
with it; then fet them into a pretty quick oven, and when they 
are brown, take them out and lay them in a dry place. 


To make German Paffs, 

Take two fpoonfuls of fine flour, two eggs heat well, 
half a pint of cream or milk, two ounces of melted butter, ftir 
all well together, and add a little falt and nutmeg; put them 
in tea-cups, or little deep tin moulds, half full, and bake them 
a quarter of an hour in a quick gyen; but let it be hot enough 

to 
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to colour them at top and bottom: turn them into a dih, and 
{trew powder-fugar over them. 


To make Carolina Snow Balls. 


Taxe half a pound of rice, wafh it clean, divide it into fix 
parts; take fix apples, pare them and {coop out the cores, in 
which place put a little lemon-peel hred very fine ; then have 
ready fome thin cloths to tie the balls in; put the rice in the 
cloth, and Jay the apple on, it; tie them up clofe, put them into 
cold water, and when the water boils they will take an hour 
and a quarter boiling: be very careful how you turn them into 
the difh that you do not break the rice, and they will look as 
white as fnow, and make a very pretty dih. The fauce is, to 
this quantity, a quarter of a pound of frefh butter melted thick, 
a glals of white wine, a little nutmeg, and beaten cinnamon, 
made very fweet with fugar; boil all up together, and pour it 
into a bafon, and fend it to table. 


Ginger Tablet. 


MELT a pound of Joaf-fugar with a little bit of butter over 
the fire, and put in an ounce of pounded ginger; keep it ftirring 
till it begins to rife into a froth, then pour it into pewter plates, 
aad let it ftand to cool: the platter muft be rubbed with a little 
oil, and then put them in a china difh, and fend them to 
table. Garnifh with flowers of any kind. 


Hew to make the thin Apricot Chips. 

TAKE your apricots or peaches, pare them and cut them 
very thin into chips, and take three quarters of their weight in 
fugar, it being finely fearced ; then put the fugar and the apri- 
cots into 2 pewter difh, and fet them upon coals; and when the 
fugar is all diffolved, turn them upon the edge of the difh out 
of the fyrup, and fo fet them by: keep them turning till they 
have drank up the fyrup ; be’ fure they never boil. They mutt 
be warmed in the fyrup once every day, and fo laid out upon 
the edge of the difh till the fyrup be drank, 


Sham Chocolate. 


TAKE a pint of milk, boil it over a flow fire, with fome 
whole cinnamon, and fweeten it with Lifbon fugar; beat up 
the yolks of three eggs, throw all together into a chocolate- pot, 
and mill it one way, or it will turn: ferve it up in chocviate~ 
cups. 

To make Chocolate. 

Sıx pounds of cocva-nuts, one of anife-feeds, four ounces 

of long pepper, ene of cinnamon, a quarter of a pound of ai- 
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monds, one ounce of piftachios, as much achiote as will make 
it the colour of brick, three grains of mufk, and as much am- 
bergris, fix pounds of loaf-tugar, one ounce of nutmegs, dry 
and beat them, and fearce them through a fine fieve; your 
almonds muft be beat to a pafte and mixed with the other in- 
gredients ; then dip your fugar in orange-flower or rofe water, 
2nd put it in a fkillet on a very gentle charcoal fire ; then put ia 
the fpice and ftew it well together, then the mufk and amber- 
gris, then put in the cocoa-nuts laft of all, then achiote, 
wetting it with the water the fugar was dipt in; ftew all thefe 
very well together over a hotter fire than before; then take it 
up and put it into boxes, or what form you like, and fet it to 
dry in a warm place: the piftachios and almonds mult be a little 
beat in a mortar, then ground upon a ftone. 


Another Way to make Chocolate. 

TAKE fix pounds of the beft Spanifh nuts, when parched 
and cleaned from the hulls, take thice pounds of fugar, two 
ounces of the bef cinnamon, beaten and fitted very fine; to 
every two pounds of nuts put in three good vanillas, or more or 
Jefs as you pleafe ; to every pound of nuts half a drachm of car- 
damum- feeds, very finely beaten and fearced. 


Celt AGP. XS 


Or MADE-WINES; BREWING; BAKING FRENCH 
BREAD anp MUFFINS; CHEESE, &c. 


To make Raifin Wine. 
AKE two hundred of raifins (falks and all), and put them 
into a large hogfhead, fi'l it with water, let them fteep a 
fortnight, firring them every day ; then pour off all the liquor 
and ores the raifins ; put both liquors together in a nice clean 
velel that will juft hold it, for it muft be full; let it {tand till 
it has done hiffing, or making the leaft noife, then {top it clofe 
and let it ftand fix months ; peg and if you find it quite 
clear, rack it cff in another veflel; {top it clofe and Jet it fiand 
three months longer ; then bottle it, and when you ufe it, sack 
it off into a decanter, 


The bef Way to make Raifin Wine. 
TAKE a clean wine or brandy hogthead, take great care it 
is very {weet and clean, put in two hundred of raifins (flalks 
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and all), and then fill the veffel with fine clear fpring-water ; 
let it ftand till you think it has done hiffing, then throw in two 
quarts of fine French brandy; put in the bung flightly, and, 
in about three weeks or a month (if you are fure it has done 
fretting), ftop it down clofe ; let it ftand fix months, peg it near 
the top, and if you find it very fine and good, fit for drinking, 
bottle it off, or elfe ftop.it up again, and let it ftand fix months 
longer : it fhould ftand fix months in the bottle. This is by 
much the beft way of making it, as I have feen by experience, 
as the wine will be much ftronger, but lefs of it: the different 
forts of raifins make quite a different wine ; and after you have 
drawn off all the wine, throw on ten gallons of f{pring-water ; 
take off the head of the barrel and ftir it well twice a day, 
prefling the raifins as well as you can; let it ftand a fortnight 
or three weeks, then draw it off into a proper velel to hold it, 
and (queeze the raifins well; add two quarts of brandy, and 
two quarts of fyrup of alder-verries, ftop it clofe when it has done 
working, and in about three months it will be fit for drinking. 
If you do not choole to make this fecond wine, fill’ your hogfhead 
with fpring- water, and fet it in the fun for three or four months, 
and it will make excellent vinegar. 


How to make Blackberry Wine, 


TAKE your berries when full ripe, put them into a large 
veflel of wood ot ftone, with a {picket in it, and pour upon them 
as much boiling water as wil] juft appear at the top of them; 
as’ foon as you can endure your hand in them, bruife them very 
well, till all the berries be broke: then let them ftand clofe 
covered til] the berries be well wrought up to the top, which 
ufually is three or four days, then draw off the clear juice into 
another veflel ; and add to every ten quarts of this liquor one 
pound of fugar, ftir it well in, and let it ftand to work in añ- 
other veflel like the firft, a week or ten days; then draw it off 
at the {picket through a jelly. bag into a large veffel; take four 
ounces of ifinglafs, lay it ın fteep twelve hours ina pint of white 
wine; the next morning boil it till it be all diflolved upon a 
flow fire; then take a gallon of your blackberry-juice, putin 
the diffolved ifinglafs, give it a boil together, and put it in not, 


To make Alder Wine. 


Pick the alder-berries when full ripe, put them into a ftone+ 
j& and fet them in the oven, or a kettle of boiling water till the 
jar is hot tbrough ; then take them out and ftrain them through 
acoarfe cloth, wringing the berries, and put the juice into a 
clean kettle: to every, quart of juice put a pound of fine Lifbon 
fugar, let it boil, and fkim it well; when it is clear and fine, 
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pour it into a jar; when cold, cover it clofe, and keep it till 
you make raifin wine; then when you tun your wine, to every 
gallon of wine put half a pint of the elder-fyrup. 


To make Orange Wine, 


Taxe twelve pounds of the beft powder fugar, with the 
whites of eight or ten eggs well beaten, into fix gallons of 
{pring- water, and boil three quarters of an hour ; when cold, put 
into it fix fpoonfuls of yeaft, and the juice of twelve lemons, 
which, being pared, muft ftand with two pounds of white fugar 
in a tankard, and in the morning fkim off the top, and then put 
it into the water ; then add the juice and rinds of fifty oranges, 
but not the white parts of the rinds, and fo let it work all to- 
gether two days and two nights; then add two quarts of Rhe- 
nifh or white wine, and put it into your veflel. 


To make Orange Wine with Raifins. 


TAKE thirty pounds of new Malaga raifins picked clean, 
chop them fmall, take twenty large Seville oranges, ten of 
them you muft pare as thin as for preferving ; boil about eight 
gallons of foft water till athird be confumed, let it cool a 
little; then put five gallons of it hot upon your raifins and 
orange-peel, ftill it well together, cover it up, and when it is 
cold Jet it ftand five days, firring it once or twice a day; then 
pafs it through a hair fieve, and with a fpoon prefs it as dry 
as you can, put it in arunlet fit for it, and put to it the rind 
of the other ‘en oranges, cut as thin as the firft; then make a 
fyrup of the juice of twenty oranges, with a pound of white 
fugar. Ir mult be made the day before you tun it up; ftir it 
well together, and ftop it clofe; let it ftand two months to 


clear, then bottle it up. It will keep three years, and is better 
for keeping. 


To make Alder-Flower Wine, very like Frontiniac. 


Take fix gallons of fpring-water, twelve pounds of white 
fugar, fix pounds of raifins of the fun chopped ; boil thefe to- 
gether one bour, then take the flowers of alder, when they are 
falling, and rub them off to the quantity of half a peck; when 
the liquor is cold, put them in; the next day put in the juice of 
three lemons, and four fpoonfuls of good ale yeaft ; lec it Rand 
covered up two days, then ftrain it off and put it in a veflel fit 
for it To every galion of wine put a quart of Rhenifh, and put 
your bung lightly on a fortnight, then ftop it down clofe: let it 
{land fix months; and jf you find it is fine, bottle it off, 
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To make Goofeberry Wine, 

GATHER your goofeberries in dry weather, when they are 
half ripe, pick them, and bruife a peck in a tub, with a wooden 
mallet; then take a horfe-hair cloth and prefs them as much as 
poffible, without breaking the feeds; when you have prefled 
out all the juice, to every gallon of goofeberries put three 
pounds of fine dry powder fugar, ftir it all together till the 
fugar is diffulved, then put it in a veffel or cafk, which muft 
be quite full: if ten or twelve gallons, let it ftand a forts 
night; if a twenty gallon cafk, five weeks. Set it in a cool 
place, then draw it off from the lees, clear the veflel of the 
lees, and pour in the clear liquor again : if it be a ten gallon 
cafk, let it ftand three months; if a twenty gallon, tour 
months; then bottle it off. 


To make Currant Wine. 

GATHER your currants on a fine dry day, when the fruit is 
full ripe; ftrip them, put them in a large pan, and bruife them 
with a wooden peftle. Let them ftand in a pan or tub twenty- 
four hours to ferment; then run it through a hair fieve, and 
do not let your hand touch the liquor. To every gallon of 
this liquor put two pounds and a half of white fugar, ftir it 
well together, and put it into your veflel. To every fix gal- 
Jons put in a quart of brandy, and let it ftand fix weeks. If it 
is fine, bottle it; if it is not, draw it off as clear as you ean 
into another vefie] or large bottles ; and in a fortnight, bottle it 
in {mall bottles. 


White Currant Wine. 

SQUEEZE your currants through a cullender, then wring 
them through a cloth; to each gallon of juice, three gallons of 
water, three pounds and a half of fugar; boil the fugar and wa- 
ter together, take off the fcum clear, put it to cool, put the 
juice to it, then put it ina barrel; let it ftand a month or fix 
weeks, then draw it off and put it in the fame barrel again, 
with a guart of brandy; if you choofe, you may add a handful 
of clary. 

Yo make Cherry Wine. 

PuLL your cherries when full ripe off the ftalks, and prefs 
them through a hair fieve; to every gallon of liquor put two 
pounds of lump fugar beat fine, ftir it together, and put it into 
a veflel; it muft be full: when it has done working and 
ane any noife, ftop it clofe for three months, and bottle 
4§ Off. 


To 
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To make Birch Wine. 

Tue feafon for procuring the liquor from the birch-trees is 
the beginning of March, while the fap is rifing, and before the 
leaves fhoot out; for when the fap is come forward, and the 
leaves appear, the juice, by being long digefied in the bark, 

rows thick and coloured, which before was thin and clear, The 
method of procurisg the juice is, by boring holes in the body 
of the tree, and putting in foflets, which are commonly made 
of the branches of elder, the pith being taken out. You may 
without hurting the tree, if large, tap it in feveral places, four 
or five at atime, and by that means fave from a good many 
trees feveral gallons every day; if you have not enough in one 
day, the bottles in which it drops muft be corked clofe, and ro- 
fined or waxed; however, make ufe of it as foon as you can, 
‘Take the fap and boil it as Jong as any fcum rifes, {kimming 
it all the time: to every gallon of jiquor put four pounds ‘of 
good fugar, the thin peel of a lemon, boil it afterwards half 
an hour, fkimming it very well, pour it into a clean tub, and 
when itis almoit cold, fet it to work with yeaft fpread upon a 
toat, let it ftand five or fix days, ftirring it often; then take 
fuch a cafk as will hold the liquor, fire a large match dipped 
jn brimftone, and throw it into the cafk, ttop it clofe ull the 
match is extinguifhed, tun your wine, lay the bung on light ull 
you find it has dene working; ftop it clofe and keep it three 
months, then bottle it off. 


To make Quince Wine. 

GATHER the quinces when dry and fuil ripe; take twenty 
large quinces, wipe them clean with a coarfe cloth, and grate 
them with a large grate or rafp as near the core as you can, but 
none of the core; boil a gallon of {pring- water, throw in your 
quinces, let it boil foitiy about a quarter of an hour; then 
firein them well into an earthen pan on two pounds of double- 
refined fugar, pare the peel of two large lemons, throw in and 
f{queeze the juice through a fieve, ftir it about till it is very coo}, 
then toaft a little bit of bread very thin and brown, rub a little 
yeaft on it, let it ftend clofe covered twenty-four hours, then 
take out the toaft and lemon, put it up in a keg, keep it three 
months, and then bottle it.. If you make a twenty gallon cafk, 
let it ftand fix months before you bottle it; when you ftrain 
your quinces, you are to wring them hard in a coarfe cloth. 


To make Cowflip or Clary Wine. 
TAKE fix ga'lons of water, twelve pounds of fugar, the juice 
of fix lemons, the whites of four eggs beat very well, put all 
together 
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together in a kettle, let it boil half ən hour, fkim it very well: 
take a peck of cowilips (if dry ones, half a peck), put them 
into a tub, with the thin peeling of fix lemons, then pour on 
the boiling liquor, and ftir them about; when almott cold, put 
in a thin toaft baked dry and rubbed with yeaft: let it fand 
two or three days to work. If you putin (before you tun it) 
fix ounces of fyrup of citron or lemons, with a quart of Rhenith 
wine, it will be a great addition; the third day ftrain it of, 
and fgueeze the cowflips through a coarfe cloth ; then {train it 
through a flannel bag, and tun it up; lay the bung loofe far 
two or three days to fee if it works, and if it does not, bung it 
down tight; let it ftand three months, then bottle it. 


To make Turnip Wine, 

TAKE a good many turnips, pare, flice, and put them ina 
cyder- prefs, and prefs out all the juice very well; to every 
gallon of juice have three pounds of lump-fuyar, have a vellel 
ready juft big enough to hold the juice, put your fugar into a 
vefiel, and alfo to every gallon of juice half a pint o ; 
pour in tbe juice, and Ly fomething over the bung for a week, 
to fee if it works ; if it does, you muft not bung i it down till 
it has done working: then ftop it clofe for three months, and 
draw it off in another vefiel, When it is fine, botce it of 


To make Rajfpterry Wine. 

Take fome fine rafpberries, bruife them with the back of 
a fpoon, thea ftrain them through a flannel bag into a ftone jar. 
to each quart of juice put a pound of double-refined (ugar, 
ftir it well together, and cover it clofe; let it ftand three days, 
then pour it off clear. Toa guait of juice put two quarts 
of white wise, bottle it off; ic will be ft to drink in a week. 
Brandy made thus is a very ane dram, and a much better way 
than ficeping the rafpberries. 


How to make Mead. 

Take ten gallons of water, and two gallons of honey, a 
handful of raced ginger ; then take two lemons, cut them in 
pieces, and put them into it, boil it very well, keep it fkim- 
ming; let it ftand all night in the fame vefle] you boil it in, the 
next morning barrel it up, with two or three fpoonfuls of good 


yealt. Abcut three weeks or a month after, you may bottle it. 


To make White Mead, 
Take five gallons of water, add to that one gallon of the 
beft honey ; ; then fet it on the fire, boil it together well, and 


fkim it very clean; then take it off the fire, and fet it by; then 
take 
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take two or three races of ginger, the like quantity of ciana- 
mon and nutmegs, bruife all thefe grofsly, and put them in a 
little Holland bag in the hot liquor, and fo let it ftand clofe 
covered till it be cold; then put as much ale-yeaft to it as will 
make it work. Keep it in a warm place, as they do ale; and 
when it hath wrought weil, tun it up; at two months you may 
drink it, having been bottled a month, If you keep it four 
months, it will be the better. 


RULES for BREWING. 


CARE muft be taken, in the firft place, to have the malt 
clean; and after it is ground, it ought to ftand feur or five 
days. 

For ftrong O&ober, five quarters of malt to three hogl- 
heads, and twenty-four pouncs of hops. This will afterwards 
make two hogfheads of good keeping {mall beer, allowing five 
pounds of hops to it. 

For middling beer, a quarter of malt makes a hogfhead of 
ale, and one of fmall beer ; or it will make three hogfheads of 
good fmall beer, allowing eight pounds of hops. This will 
keep all the year. Or it will make twenty gallons of ftrong 
ale, and two hogfheads of {mall beer that will keep all the 

ear. 

Jf you intend your ale to keep a great while, allow a pound 
of hops to every bufhel; if to keep fix months, five pounds to 
a hogfhead ; if for prefent drinking, three pounds to a hog- 
fhead, and the fofteft and cleareft water you can get. 

Obferve the day before to have all your veflels very clean, and 
never ufe your tubs for any other ufe except to make wines. 

Let your cafk be very clean the day before with boiling water; 
and if your bung is big enough, ferub them well with a little 
birch-broom or brufb; but if they be very bad, take out the 
heads, and let them be fcrubbed clean with a hand-brufh, fand, 
and fullers-earth. Put on the head again, and fcald them well, 
thcow into the barrel a piece of unflacked lime, and ftop the 
bung clofe. 

The firft copper of water, when it boils, pour into your 
mafh-tub, and let it be cool enough to fee your face in; then 
put in your malt, and let it be well mafhed; have a copper of 
water boiling in the mean time, and when your malt is well 
mafhed, fill your mafhing-tub, ftir it well again, and cover it 
over with the facks, Let it ftand three hours, fet a broad 
fhallow tub under the cock, let it run very foftly ; and if it is 
thick, throw it up again till it runs fine, then throw a handful 
of hops in the under tub, let the mafh run inte it, and fil! your 

tubs 
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tubs till all is run off. Have water boiling in the copper, and 
lay as much more as you have occafion for, allowing one third 
for boiling and wafte. Let that ftand an hour, boiling more 
water to fill the mafh-tub for {mall beer; let the fire down a 
little, and put it into tubs enough to fill your mafh. Let the 
fecond math be run off, and fill your copper with the firft wort; 
put in part of your hops, and make it boil quick. About an 
hour is long enough; when it has half boiled, throw in a hand- 
ful of falt. Have aclean white wand, and dip it into the cop- 
per; and if the wort feels clammy, it is boiled enough; then 
flacken your fire, and take off your wort. Have ready a large 
tub, put two fticks acrofs, and fet your ftraining bafket over 
the tub on the fticks, and ftrain your wort through it. Put 
other wort on te boil with the reft of the hops; let your 
math be covered again with water, and thin your wort that is 
cooled in as many things as you can; for the thinner it lies, 
and the quicker it cools, the better. When quite cool, put it 
into the tunning-tub, Throw a handful of falt into every boil. 
When the math has ftood an hour, draw it off; then fill your 
math with cold water, take off the wort in the copper, and order 
it as before. When cool, add to it the firft in the tub; fo 
foon as you empty one copper, fill the other, fo boil your fmail 
beer well. Let the lait math run off, and when both are boiled 
with frefh hops, order them as the two fir boilings; when 
cool, empty the mafh-tub, and put the fmall beer to werk 
there. When cool enough, work it; fet a wooden bowl of 
yeaft in the beer, and it will work over with a little of the beer 
in the boil, Stir your tun up every twelve hours, let it fland 
two days, then tun it, taking off the yeaft. Fill yaur veffels 
full, and fave fome to fill your barrels; let it ftand till it bas 
done working; then lay your bung lightly for a fortnight, after 
that ftup it as clofe as you can. Mind you have a vent-peg at 
the top of the veflel; in warm weather open it; and if your 
drink hifles, as it often will, loofen it till it has done, then ftop 
it clofe again. If you can boil your ale in one boiling it 
is beft, if your copper will allow of it; if not, boil it as con- 

veniency ferves, y 
When you come to draw your beer, and find it is not 
fine, draw of a gallon, and fet it on the fire, with two ounces 
of ifinglafs cut {mall and beat; difiolve it in the beer over the 
fire: when it is all melted, let it ftand till it is cold, and 
pour it in at the bung, whieh muft lay loofe on till it has done 
fermenting, then ftop it clofe for a month, Take great care 
your cafks are not mufty, or have any ill tafte; if they have, 
it is a hard thing to fweeten them. You are to wath your 
cafks with cold water before you fcald them, and they fhould 
fe 


aly 
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lie a day or two foaking, and clean them well, then fcald 
them. 
The bef Thing for Rope. 

Mix 'two handfuls of bean flour and one handful of falt, throw 
this into a kilderkis of beer, do not ftop it clofe till it has done 
fermenting, then let ic ttand a month, and draw it off; but 
fometimes nothing wiil do with it. 


When a Barrel of Beer has turned Sour. 

Toa kilderkin of beer throw in at the bung a quart of oat- 
meal, lay the bung on loofe two or three days, then flop it 
down clofe, and let it tand a month, Some throw in a piece 
of chalk as big as a turkey’s egg, and when it has done working, 
ftop it clofe for a month, then tap it. 


Hew to make Cyder. 

AFTER a!l your apples are bruifed, take half of your quan- 
tity and fquecze them; and the juice you prefs from them, pour 
upon the others half bruifed, but not fqueezec, in a tub for the 
purpo’e, having a tap at the bottom; let the juice remain upon 
the apples three or four days; then pull cut your tap, and let 
your juice run into fome other veffel fet under the tub to re- 
ceive it; and if it runs thick, as at the firf it wiil, pour it upon 
the apples again, till you fee it run clear; and as you havea 
quantity, put itinto your veflel, but do not force the cyder, but 
Jet it drop as long as it will of its own accord ; having done 
this, after you perceive that the fides begin to work, take a 
quantity of ifinglafs (an ounce will ferve forty gallons), infufe 
this in fome of the cyder till it be diflolved; put to an ounce 
of ilinglals a quart of cyder, and when it is fo diflolvet, pour it 
into the veflcl, and Rop it elofe for two days, or fomething more; 
then draw off the cyder into another veflel: this do fo often 
till you perceive your cyder to be free from all manner of fedi- 
ment that may make it ferment and fret itfelf: after Chrift- 
mas you may boil it. You may, by pouring water on the 
apples and prefling them, make a pretty {mall cyder: if it be 
thick and muddy, by ufing ifinglafs, you may make it as clear 
as the reft; you mutt diffolve the ifinglafs over the fire till it 
be jelly. 

For fining Cyder. 

TAKE two quarts of (kim-milk, four ounces of ifinglafs, cut 
the ifinglafs in pieces, and work it lukewarm in the milk over 
the fire; and when it is difoived, then put it cold into the hogs 
{head of cyder, and take a Jong ftick and ftir it well from top to 
boitom for half a quarter of an hour, 


After 
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After it has fined. 

Take ten pounds of raifins of the fun, two ounces of tur- 
merick, half an ounce of ginger beaten; then take a quantity 
of raifins, and grind them as you do mutftard-feed in a bowl, 
with a little cyder, and fo the reft of the raifins; then fprinkle 
the turmerick and ginger amongft it; then put all into a fine 
canvafs bag, and hang it in the middle of the hogfhead clofe, 
and let it lie. After the cyder has ftood thus a fortnight or a 
month, then you may bottle it at your pleafure. 


ek pie” kN se 


To make White Bread, after the London Way. 


TAKE a buthel of the fineft four well dreffed, put it in the 
kneading-trough at one end, take a gallon of water (which 
we call liquor) and fome yeaft; ftir it into the liquor till it 
looks of a good brown colour and begins to curdle, ftrain and 
mix it with your flour till it is about the thicknefs of a feed- 
cake ; then cover it with the lid of the trough, and let it ftand 
three hours ; and as foon as you fee it begin to fall, take a gal- 
lon more of liquor; weigh three quarters of a pound of falt, 
and with your hand mix it well with the water: ftrain it, and 
with this liquor make your dough of a moderate thicknefs, fit 
to make up into loaves ; tben cover it again with the lid, and 
jet it ftand three hours more. fn the mean time, put the wood 
jnto the oven and heat it. Jt will take two hours heating, 
When your fpunge has ftocd its proper time, clear the oven, 
and begin to make your bread. Set it in the oven, and clofe it 
up, and three hours will bake it, When once it is in, you 
muft not open the oven till the bread is baked ; and ob/erve in 
fummer that your water be milk-warm, aod in winter as hot as 
you can bear your finger in it. 

N. B. As to tbe quantity of liquor your dough will take, ex- 
perience will teach you in two or three times making; for all 
iour does not went the fame quantity of liquor; and if you 
make any quantity, it will raife up the lid and run over. 


To make French Bread. 

TAKE three quarts of water, and one of milk; in winter 
fcalding hot, in fummer a little more than milk warm; feafon 
it well with falt, then take a pint and a half of good ale yeaft 
not bitter, lay it in a gallon of water the night before, pour it 
off the water, ftir in your yeait into the milk and water, ae 

} Witt 


352 THE ART OF COOKERY 


with your band break in a little more than a quarter of a pound 
of butter, work it well till it is diffolved, then beat up two eggs 
in a bafon, and ftir them in; have about a pec« and a half of 
flour, mix it with your liquor; in winter make your cough pretty 
ftiff, in fummer more flack: fo that you may ufe a little more 
or lefs flour, according to the ftiffnefs of your dough: mix it 
well, but the lefs you work the better: make it into rolls, and 
have a very quick oven, When they have lain about a quar- 
ter of an hour, turn them on the other fide, Jet them lie about a 
quarter longer, and then take them out and chip all your French 
bread with a knife, which is better than rafping it, and make 
it look (pungy and of a fine yellow, whereas the rafping takes 
off all that fine colour, and makes it look toe fmooth. You 
muft ftir your liquor into the flour as you do for the pie-cruft. 
After your dough is made, cover it witha cloth, and ler it lie to 
rife while the oven is heating. 


To make Muffins and Oat- Cakes. 

Toa bufhel of Hertfordfhire white four, take a pint and a 
half of good ale yeaft, from pale malt, if you can get it, bes 
caufe it is whiteft; let the yeaft lie in water all might, the next 
day pour off the water clear, make two gallons of water juft 
milk-warm, not to fcald your yea, and two ounces of falt; 
mix your water, yeaft, and falt well together for about a quarter 
of an hour; then ftrain it and mix up your dough as light as 
poble, and let it lie in your trough an hour to rife; then with 
your hand roll it, and pull it into little pieces about as big as a 
large walnut, roll them with your band like a ball, lay them on 
your table, and as faft as you do them, lay a piece of flannel 
over them, and be fure to keep your dough covered with flan- 
nel; when you have rolled out all your dough, begin to bake 
the fft, and by that time they will be fpread out in the right 
form ; lay them on your iron; as one fide begins to change 
colour, turn the other; take great care, they do not burn, or 
be too much difcoloured, but that you will be a judge of in two 
or three makings. Take care the middle of the-iron is not 
too hot, as it will be; but then you may put a brick-bat or 
two in the middle of the fire to flacken the heat. The thing 
you bake on muft be made thus : 

Build a place as if you were going to fet a copper; and, in 
the ftead of a copper, a piece of iron all over the top, fixed in 
form juft the fame as the bottom of an iron pot, and make your 
fire underneath with coal, as in a copper. Obferve, muffins are 
made the fame way; only this, when you pull them to pieces, 
roll them in a good deal of flour, and with a rolling-pin roll 
them thin, cover them with a piece of Aannel, and they will 

4 rife 
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rife to a proper thicknefs ; and if you find them too big or too 
little, you muft roll dough accordingly. Thefe muf not be the 
leaft difcoloured. When you eat them, toaft them crifp on 
both fides, then with your hand pull them open, and they will 
be like a honeycomb; lay in as much butter as you intend to. 
ufe, then clap them together again, and fet it by the fire. 
When you think the butter is melted, turn them, that both 
fides may be buttered alike, but do not touch them with a knife, 
either to fpread, or cut then®open; if you do, they will be as 
heavy as lead, only when they are buttered and done, you may 
cut them acrofs with a knife. 

N. B. Some flour will foak up a quart or three pints more 
water than other flour; then you muft add more water, or 
fhake in more flour in making up, for the dough muft be as 
light as poffible. 


A Receipt for making Bread without Barm by the Help of a Leaven, 

TAKE a lump of dough, about two pounds of your laft 
making, which has been raifed by barm, keep it by you in a 
wooden veffel, and cover it well with flour; (this is your lea~ 
ven); then the night before you intend to bake, put the faid 
leaven to a peck of flour, and work them well together with 
warm water; let it lie in a dry wooden veflel, well covered 
with a linen cloth and a blanket, and keep it in a warm place: 
this dough kept warm will rife again next morning, and will 
be fufficient to mix with two or three bufhels of flour, being 
worked up with warm water and a little falt; when it is well 
worked up, and thorougbly mixed with all the flour, let it be 
well covered with the linen and blanket until you find it rifes 
then knead it well, and work it up into bricks or loaves, making 
the loaves broad, and not fo thick and high as is frequently 
done, by which means the bread will be better baked; then 
bake your bread. 

Always keep by you two or more pounds of the dough of 
your Jaft baking, well covered with flour, to make leaven, to 
ferve from one baking-day to another; the more leaven is put 
to the flour, the ligbter and fpungier the bread will be: the 


frefher the leaven, the bread will be the lefs four. 
[From the Dublin Society.J 


A Method to preferve a large Stock of Yeafl, which will keep and be 
of Ufe for feveral Months, either to make Bread or Cakes, 
WHEN you have yeatt in plenty, take a quantity of it, ftir 
and work it well with a whifk until it becomes Jiquid and thin, 
then get a large wooden platter, cooler, or tub, clean and dry, 
and with a foft brufh lay a thin layer of the yeaft on the tub, 


and turn the mouth downwards that no duft may fall upon it, 
Aa but 
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but fo that the air may get under to dry it; when that cogt is 
very dry, then lay on another till you have a fufficient quantity, 
even two or three inches thick, to ferve for feveral months, 
always taking care the yeaft in the tub be very dry before you 
lay more on: when yes have occafion to ufe this yeaft, cut a 
piece off and Jay it in warm water; ftir it together, and it will 
he fit for ule, If jt is for brewing, take a large handful of birch 
tied together, and dip it into the yeaft and hang it up to dry 5 
take great care no duft comes to itgand fo you may do as many 
as you pleafe, When your beer is fit to fet to work, throw in 
one of thefe, and it will make it work as well as if you had 
frefh yeatt. Dys 

ou muĝ whip it about in the wort, and then let it lie; 
when the vat works well, take our the broom and dry it 
again, and it will do for the next brewing. 

N. B. In the building of your oven for baking, obferve that 
you make it round, low roofed, and a little mouth; then it will 
take lefs fire, and keep in the heat better than a long even and 
high roofed, and will bake the bread better. 


CHEESE. 


To make Slip-coat Cheefe. 

Take fix quarts of new milk hot from the cow, the ftroake 
ings, and put to it two fpoonfuls of rennet; and when it is 
hard coming, lay it into the fat with a fpoon, not breaking it 
all; then prefs it with a four-pound weight, turning of it with 
a dry cloth once an hour, and every day fhifting it into freth 


grafs. It will be ready to cut, if the weather be hot, in foure 
teen days, 


To make a Brick-Bat Cheefe. It ruft be made in September. 

Taxe two gallons of new milk, and a quart of good cream, 
heat the cream, put in two fpoonfuls of rennet, and when it is 
come, break it a little, then put it into a wooden mould, in 
the fhape of a brick. It muft be half a year old before you eat 
it: you muft prefs it a little, and fo dry it. 


To make Cream Cheefe. 

Pur one large fpoonful of fteep to five quarts of afterings, 
break it down light, put it upon a-cloth in a fieve bottom, and 
Jet it run till dry, break it, cut and turn it in a clean cloth, then 
put it into the fieve again, and put on it a two-pound weight, 
iprinkle a little falt on it and let it ftand all night, then lay it on 
a board to dry ; rhe dry, lay a few ftrawberry leaves on it, and 


ripen 
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ripen it between two pewter difhes in a warm place, turn it, 
and put on frefh leaves every day. 


To make Rullace Cheefe. 


TAKE your bullace when they are full ripe, put them into 
a pot, and to every quart of bullace put a quarter of a pound of 
loa:-fugar beat fmall; bake them in a moderate oven till they 
are foft, then rub them through a hair fieve ; to every pound of 
pulp add half a pound of loaf-fugar beat fine, then boil it an 
hour and a half over a flow fire, and keep ftirring it all the time, 
then pour it into poiting pots, and tie brandy papers over them, 
and keep them in a dry place; when it has ftood a few months, 
it will cut out very bright and fine. 

N. B. You may make floe cheefe the fame way. 


To make Stilton Cheefe. 


TAKE the night’s cream and put it to the morning’s new 
milk with the rennet, when the curd is come, it is not to be 
broken, as is done with other cheefes, but take it out with a 
foil-dith all together, and place it on a fieve to drain gradually, 
and as it drains, keep gradually preffing it till it becomes firm 
and dry, then place it in a wooden hoop; afterwards to be kept 
dry on boards, turned frequently, with cloth binders round it, 
which are to be tightened as occafion requires. In fome dairies 
the cheefes, after being taken out of the wooden hoop, are 
bound tight round with a cioth, which is changed every day 
till the cheefe is firm enough to fupport itfelf ; after the cloth is 
taken off they are rubbed all over daily with a brufh for two or 
three months, and if the weather is damp, twice a day; and 
even before the cloth is taken off, the top and bottom are well 
rubbed every day. 

N. B. The dairy-maid muft not be difheartened if fhe does 
not perfeétly fucceed the firft time. 


CHAP. XXill. 


JARRING CHERRIES, PRESERVES, &c. 


To jar Cherries, Lady North's Way. 
PORE twelve pounds of cherries, ftone them, put them in 
your preferving-pen, with three pounds of double-refined 
fugar and a quart of water; then fet them on the fire till they 
are fcalding hot, take them off a little while, and fet on the 
Aaa fire 
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fire again; boil them till they are tender, then fprinkle them 
with half a pound of double-refined fugar pounded, and fkim 
them clean; put them all together in a china bowl, let them 
ftand in the fyrup three days; drain them through a fieve, take 
them out one by one, with the holes downwards on a wicker 
fieve, then fet them ina ftove to dry, and as they dry turn 
them upon clean fieves: when they-are dry enough, put a clean 
white fheet of paper in a preferving-pan, then put all the cher- 
ries in, with another clean white fheet of paper on the top of 
them; cover them clofe with a cloth, and fet them over a cool 
fire till they fweat: take them off the fire, then let them ftand 
till they are cold, and put them in boxes or jars to keep. 


To dry Cherries. 


To four pounds of cherries put one pound of fugar, and juft 
put as much water to the fugar as will wet it; when it is 
melted, make it boil; ftone your cherries, put them in, and 
make them boil; {kim them two or three times, take them off, 
and let them ftand in the fyrup two or three days, then boil 
your fyrup and put to them again, but do not boil your cherries 
any more; let them ftand three or four days longer, then take 
them out, lay them in fieves to dry, and Jay them in the fun, 
or in a flow oven to dry; when dry, lay them in rows in pa- 
pers, and fo a row of cherries, and a row of white paper in 
boxes, 


Another Way. 


TAKE eight pounds of cherries, one pound of the beft 
powdered fugar, ftone the cherries over a great deep bafon or 
glafs, and lay them one by one in rows, and ftrew a little 
fugar ; thus do till your bafon is full to the top, and let them 
ftand till the next day; then pour them out into a great pofnip, 
fet them on the fire, let them boil very faft a quarter of an 
hour, or more; then pour them again into your bafon, and let 
them ftand two or three days; then take them out, and lay 
them one by one on hair fieves, and fet them in the fun, or ar 
oven, till they are dry, turning them every day upon dry fieves : 
if in the oven, it muft be as little warm as you can jutt feel it, 
when you hold your hand in it. 


To preferve Cherries with the Leaves and Stalks green. 

First dip the ftalks and leaves in the beft vinegar boiling 
hot, ftick the fprig upright in a fieve till they are dry; in the 
meantime boil fome double-refined fugar to fyrup, and dip the 
cherries, ftalks, and leaves in the fyrup, and juft let them 
fcald; lay them on a fieve, and boil them to a candy. height, 
then dip the cherries, ftalks, leaves, and all; then ftick the 
branches 
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branches in fieves, and dry them as you do other fweet-meats. 
They look very pretty at candle-light in a defert. 


To preferve Cherries in Brandy. 

Cor the ftalks half off, put them in a jar, and fill them up 
with brandy fweetened to your tafte with fugar-candy, pour ia 
; little currant jelly, difolved, at the top, and tie them down 

or ufe. 


To preferve Cherries. 


TAKE two pounds of cherries, one pound and an half of 
fugar, half a pint of fair water, melt your fugar in it; when 
it is melted, put in your other fugar and your cherries, then 
boil them foftly till all the fugar be melted; then boil them 
faft, and fkim them; take them off two or three times and 
fhake them, and put them on again, and let them boil faft; 
and when they are of a good colour, and the fyrup will ftand, 
they are enough, 

Another Way. 

Take their weight in fugar before you flone them; wher 
fioned, make your fyrup, then put in your cherries, let them 
boil flowly at the firft till they be thorougly warmed, then 
boil them as faft as you can; when they are boiled clear, put 
in the jelly, with almoft the weight in fugar, ftrew the fùgar 
on the cherries; for the colouring you mutt be ruled by your 
eye; toa pound of fugar put a jack of water, ftrew the fugar 
on them before they boil, and put in the juice of currants 
foon after they boil. 


To barrel Morello Cherries. 


To one pound of full ripe cherries, picked from the ftems, 
and wiped with a cloth, take half a pound of double- refined 
fugar, and boil it toa candy height, but not a high one; put 
the cherries into a fmall barrel, then put in the fugar by a 
fpoonful at a time till it is all in, and roll them about every 
day till they have done fermenting; then bung it up clofe, and 
they will be fit for ufe in a month: it muft be an iron-hooped 
barrel. 

To make Orange Marmalade. 


Take the cleareft Seville oranges and cut them in two; 
take out all the pulp and juice into a pan, and pick all the 
{kins and feeds out; boil the rinds in hard water till they are 
very tender, and change the water three times while they are 
boiling, and then pound them in a mortar, and put im the 
juice and pulp; put them in a preferving-pan, with double 
their weight of loaf-fugar, fet it over a flow fire, boil it gently 
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forty minutes, put it into pots; cover it with brandy-paper, 
and tic it down clofe. 


Marmalade of Eggs the Fews Way. 

Take the yolks of twenty-four eggs, beat them for an 
hour; clarify one pound of the beft moift fugar, four fpoonfuls 
of orange-flower water, one ounce of blanched and pounded 
almonds; ftir all together over a very flow charcoal fire,- keep- 
ing ftirring it all the while one way till it comes to a con- 
fiftence ; then put it into coffee-cups, and throw a little beaten 
cinnamon onthe top of the cups. 

This marmalade, mixed with pounded almonds, with oranges 


peel, and cition, are made in cakes of ail fhapes, fuch as birds, 
filh, and fruit. 


Marmalade of Cherries. 


TAKE five pounds of cherries, ftoned, and two pounds of 
hard fugar; fhred your cherries, wet your fugar with the juice 
that runneth from them; then put the cherries into the fugar, 
and boil them pretty faft till it be a marmalade; when it is 
cold, put it up in glaffes for ufe. 


To make white Marmalade of Quinces. 

PARE and core the quioces as faft as you can, then take ta 
a pound cf quinces (being cut in pieces, lefs than half quar- 
ters,) three quarters of a pound of double-refined fugar beat 
{mall, then throw half the fugar on the raw quinces, fet it on 
a flow fire till the fugar is melted and the quinces tender 5 
then put in the reft of the fugar, and boil it up as fait as you 
can; when it is almoft enough, put in fome jelly and boil it 
apace; then put it up, and when it is quite coid, cover it 
with white paper, 


Marmalade of Quince White. Anoiher way. 

TAKE the quinces, pare them and core them, put them 
into water as you pare them, to be kept from blacking; then 
boil them fo tender that a quarter of ftraw will go through 
them; tnen take their weight of fugar, and beat them, break 
the quinces with the back of a fpoon; and then put in the 
fugar, and let them boil fat uncovered, till they flide from the 
bottom of the pan: you may make pafte of the fame, only dry 
it in a ftove, diawing it out into what form you pleafe, 


To maeke Red Alfarmalade. 

TAKE full ripé quinces, pare and cut them in quarters, and 
core them; put them in a fauce-pan, cover them with the 
pacings. fll the fauce-pan nearly full of fpring-water, cover it 

clofe, 
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clofe, and ftew them gently till they are quite foft, and a deep 
pink colour; then pick out the quince from the parings, and 
beat them to a pulp in a mortar; take their weight in loaf- 
fugar, put in as much of the water they were boiled in as will 
diffolve it, and boil and fkim it well; putin your quinces, and 
boil them gently three quarters of an hour; keep ftirring them 
all the time, or it will ftick to the pan and burn; put it into 
flat pots, and when cold tie it down clofe. 


To preferve Oranges while. 

TAKE the beft Bermudas or Seville oranges you can get, 
and pare them with a pen-knife very thin, and lay your oranges 
in water three or four days, fhifting them every day; then put 
them in a kettle with fair water, and put a board on them to 
keep them down in the water, and have a fkillet on the fire 
with water that may be ready to fupply the kettle with boiling 
water; as it waftes, it muft be filled up three or four times 
while the oranges are doing, for they will take feven or 
eight hours boiling ; they muft be boiled till a white ftraw will 
run through them, then take them out and fcoop the feeds 
out of them very carefully, by making a little hole in the top, 
and weigh them: to every pound of oranges put a pound and 
three quarters of double-refined fugar, beas well and fifted 
tbrough a clean lawn fieve, fill your oranges with fugar, and 
ftrew fome on them; let them lie a little while, and make your 
jelly thus: 

Take two dozen of pippins or John apples and flice them 
into water, and when they are boiled tender ftrain the liquor 
from the pulp, and to every pound of oranges you muft have a 
pint and a half of this liquor, and put to it three quarters of 
the fugar you left in filling the oranges, fet it on the fire, and 
Jet it boil, fkim it well, and put it in a clean earthen pan till 
it is cold, then put it in your fkillet; put in your oranzes; 
with a {mall bodkin job your oranges as they are boiling to let 
the fyrup into them, ftrew on the reft of your fugar whiltt they 
are boiling, and when they look clear take them up and put 
them in your glafles, put one in a glafs juft fit for them, and 
boil the fyrup till it is almoft a jelly, then fill up your glefies : 
when they are cold, paper them up, and keep them in a dry 

lace. 

$ Or thus: Cut a hole out of the ftalk end of your: orange as 
big as a fixpence, fcoop out all the pulp very clean, tie them 
fingly in muflin, and lay them two days in fpring water; 
change the water twice a day, and boil them in the muflin till 
tender; be careful you keep them covered with water, weigh 
the oranges before you fcoop them; to every pound add two 
pounds of double-refined fugar and a pint of water ; boil the 
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fugar and water with the orange juice to a fyrup, {kim it well, 
let it ftand till it is cold, take the oranges out of the muflin, 
and put them in and boil them till they are quite clear, and 
put them by till cold; then pare and core fome green pippins, 
and boil them in water till it is very ftrong of the pippin; do 
not ftir them, put them down gently with the back of a fpoon, 
and ftrain the liquor through a jelly-bag till it is clear; put to 
every pint of liquor a pound of double-refined fugar, and the 
juice of a lemon ftrained as clear as you can; boil it to a 
ftrong jelly; drain the oranges out of your fyrup, and put 
them in glafs or white ftone jars of the fize of the orange, and 
pour the jelly on them; cover them with brandy-papers, and 
tie them over with a bladder. You may do lemons in the fame 
manner. 
Quinces whale. 


TAKE your quinces and pare them ; cut them in quarters, 
or leave them whole, which you pleafe; put them into a fauce- 
pan and cover them with hard water; lay your paring- over 
them to keep them under water; cover your fauce pan clefe, 
that no fteam can come out; fet them over a flow fire til] they 
are fofi, and a fine pink colour; then Jet them l'and till cold: 
make a fyrup of double-refined fugar, with as mach water as 
will wet it; boil and fkim it well; putin your quinces, Jet 
them boil ten minutes ; ‘ake them off, and let them ftand three 
hours; then boil them tll the fyrup is thick and th- quinces 
clear; then put them in deep jars, and when cold put brandy- 
Paper over them, and tie them down clofe. 


How to preferve White Quinces whole. 


Take the weight of your quinces in fugar, and put a pint 
of water to a pound of fugar, make it into a fyrup, and clarify 
it; then core your quince and pare it, put it into your fyrup 
and let it boil till it be all clear, then put in three (poonfuls of 
jelly, which muft be made thus: oyer night, lay your quince- 
kernels in water, then flrain them and put them into your 
quinces, and let them have but one boil afterwards, 


To make Quince Cakes. 


You muft let a pint of the fyrup of quinces, with a quart or 
two of rafpberries, be boiled and clarified over a clear gentle 
fire, taking care that it be well fkimmed from time to time; 
then add a pound and a half of fugar, caufe as much more to 
be brought to a candy height, and poured in hot: let the 
whole be continually ftirred about till it is almoft cold, then 
fpread it on plates, and cut it out into cakes, | 


To 
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To preferve Apricots. 

TAKE your apricots, ftone and pare them thin, and take 
their weight in double-refined fugar, beaten and fifted ; put 
your apricots in a filver cup or tankard, cover them over with 
fugar, and let them ftand fo all night; the next day put them in 
a preferving-pan, fet them on a gentle fire, and Jet them fimmer 
a little while, then let them boil till tender and clear, taking 
them off fometimes to turn and fkim: keep them under the 
liquor as they are doing, and with a fmall clean bodkin, or 
great needle, job them, that the fyrup may penetrate into them; 
when they are enough, take them up, and put them in glaffes ; 
boil and {him your fyrup; and when it is cold, put it on your 
apricots: put brandy-paper over, and tie them clofe. 


Another Way. 

TAKE your apricots and pare them, then ftone what you 
can whole, then give them a light boil in a pint of water, or to 
your quantity of fruit; then take the weight of your fruit in 
fugar, and take the liquor in which you boil them and your 
fugar, and boil it till it comes to a fyrup, and give them a light 
boil, taking off tne fcum as it rifes; when the fyrup jellies it is 
enough; then take up the apricots and cover them with the 
jelly, and cut paper over them, and lay them down when cold. 


To preferve Damfons whole. 

You muft take fome damfons and cut them in pieces, put 
them in a fkillet over the fire, with as much water as will cover 
them ; when they are boiled, and the liquor pretty ftrong, ftrain 
it out; add for every pound of the damfons (wiped clean) a 
pound of fingle-refined fugar, put the third part of your fugar 
into the liquor, fet it over the fire, and when it fimmers, put 
in the damfons; let them have one good boil, and take them 
off for half an hour, covered up clofe; then fet them on again, 
and let them fimmer over the fire after turning them; then take 
them out and put them in a bafon, ftrew all the fugar that was 
Jeft on them, and pour the hot liquor over them; cover them 
up and let them ftand till next day, then boil them up again 
till they are enough: take them up, and put them in pots; boil 
the liquor till it jellies, and pour it on them when it is almoft 


cold; fo paper them up. 


To preferve Goofeberrics whole without ftoning. 

Take the largeft preferving gooleberries, and pick off the 
black eye, but not the ftalk; then fet them over the fire in a 
pot of water to fcald, cover them very clofe, but not boil or 
break, and when they are tender take them up into cold water ; 
then take a pound and a half of double-refined fugar to a pound 

12 of 


362 FHE ARE OF COOKERY 


ef goofeberries, and clarify the fugar with water, a pint toa 
poun of fugar, and when your fyrvp is cold, put the goofe- 
berries fingle in your preferving-pan, put the fyrup to them, and 
fetthem on a gentle fire; let them boil, but not too faft, lelt 
they break; and when they have boiled, and you perceive that 
the fugar has entered them, take them off, cover them with 
white paper, and fet them by till the next day; then take them 
out of the fyrup, and boil the fyrup till it begins to be ropy; 
fkim it and put it to them again, then fet them on a gentle fire, 
and let theim fimmer gently till you perceive the fyrup will rope; 
then take them off, fet them by till they are cold, cover them 
wich paper, then boil fome goofeberries in fair water, and when 
the liquor is tiong enough, ftrain it our; let it ftand to fettle, 
and to every pint take a pound of double-refined fugar, then 
make a jelly of it, put the goofeberries in glafles when they are 
colds cover them with the jelly the next day, paper them wet, 
and then half dry the paper that goes in the infide, it clofes 


down the better, and then white paper over the glafs: fet 
in your flove, or a dry place. 


To preferve White Walnuts. 

First pare your walnuts till the white appears, and nothing 
elfe; you mu(t be very careful in the doing of them that they 
do not turn black, and as faft as you do them throw them into 
falt and water, and let them lie till your fugar is ready; take 
three pounds of good loaf-fugar, put it into your preferving- 
pan, fet it over a charcoal fire, and put as much water as will 
juit wet the fugar; let it boil, then have ready ten or a dozen 
whites of eggs {trained and beat up to froth; cover your fugar 
with a froth as it boils, and {kim it; then boil it, and fkim it 
til] it is as clear as cryftal, then throw in your walnuts; juft 
give them a biil till they are tender, then take them out and 
Jay them in a difh to cool; when cool, put them in your pre- 
ferving-pan, and when the fugar is as warm as milk, pour it 
over them; when quite cold, paper them down. 


Thus clear your fugar for all preferves, apricots, peaches, 
gooleberries, currants, Xc. 


To preferve Walnuts green. 

Wire them very clean, and Jay them in ftrong falt and 
water twenty-four hours; then take them out and wipe them 
very clean, have ready a fkillet of water boiling, throw them 
in, let them boil a minute and take them out; lay them on a 
coarfe cloth, and boil your {sgar as above; then juft give your 
walnuts a feald in the fugar, take them up and Jay them to 
cool; put them in your preserving-pot, and pour on your fyrup 
as above. 


Ta 


MADE PLAIN AND EASY. 363 


To prefcrve the large Green Plums. 


First dip the ftalks and leaves in boiling vinegar; when 
they are dry, have vour fyrup ready, and firft give them a fcald, 
and very carefully with a pin take off the fkin; boil your fugar 
to a candy height, and dip in your plums, hang them by the 
{talk to dry, and they wili look finely tranfparenr, and by hang- 
ing that way to dry will have a clear drop at the top: you 
muft take great care to clear your fugar nicely. 


To preferve Peaches. 

TAKE the largeft peaches you can get, not over ripe, rub 
off the lint with a cloth, and run them down the feam with a 
pin, fkin deep; cover them with French brandy, tie a bladder 
over them, and let them ftand a week; make a ftrong fyrup, 
and boil and fkim it well; take the peaches out of the brandy, 
and put them in and boil them till they look clear; then take 
them out, put them in glafles, mix the fyrup with the brandy, 
and when cold pour it over your peaches: tie them clafe down 
with a bladder, and leather over it, 


To preferve Golden Pippins. 

Take the rind of an orange and boil it very tender, lay it 
in cold water for three days; take two dozen of golden pippins, 
pare, core, quarter them, and boil them to a ftrong jelly, 
and run it through a jelly-bag till it is clear; take the fame 
quantity of pippins, pare them, and take out the cores, put 
three pounds of loat-fugar in a preferving-pan, with three half 
pints of {pring-water; when it boils, fkim it well, and put in 
your pippins, with the orange-rind cut in long thin flips, let 
them boil faft till the fugar is thick, and will almoft candy, 
then put in three half pints of pippin jelly, and boil it faft till 
the jelly is clear; then {queeze in the juice of a lemon, give it 
a boil, and put them in pots or glafles, with the orange-peel : 
you may ufe lemon-peel inftead of orange, but then you muft 
only boil it, not foak it. 


To preferve Grapes. 

GET fome fine grapes, not over ripe, either red or white, 
out very clofe, and pick all the fpecked ones ; put them in a jar, 
with a quarter of a pound of fugar-candy, and fill the jar with 
common brandy; tie them down clofe, and keep them in a dry 
cold place. You may do morello cherries the fame way. 


To preferve Green Codlings. 
GATHER your codlings when they are the fize of a walnut, 


with the ftalks, and a leaf or two on; puta handful of cl 
caves 
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leaves into a preferving-pan, then a layer of codlings, then 
vine-leaves, and then codlings, till it is full, and vine-leaves 
pretty thick at top, and fill it with fpring-water, cover it clofe 
to keep in the fteam, and fet it on a flow fire till they grow foft; 
then take them out, and take off the fkins with a pen-knife, 
and put them in the fame water again with the vine-leaves, 
which muft be quite cold, or it will make them crack; put in 
a litde roche-allum, and fet them over a flow fire till they are 
green, then take them out and lay them on q fieve to drain: 
make a good fyrup, and give them a gentle boil for three days, 
then put them in {mall jars, with brandy-paper over them, and 
tie them down tight. 


To preferve Apricots or Plums green. 

TAKE your plums before they have ftomes in them, which 
you may know by putting a pin through them; then coddle 
them in many waters till they are as green as grafs; peel them 
and coddle them again; you muft take the weight of them in 
fugar, and make a fyrup; put to your fugar a jack of water, 
then put them in, fet them on the fire to boil flowly till they 
be clear, fkimming them often, and they will be very green: 
put them up in glafles, and keep them for ule. 


To preferve Barberries. 

TAKE the ripeft and beft barberries you can find; take the 
weight of them in fugar; then pick out the feeds and tops, wet 
your fugar with the juice of them, and make a fyrup; then put 
in your barberries, and when they boil take them off and fhake 
them, then fet them on again and let them boil, and repeat the 
fame tiil they are clean enough to put into glafles, 


White Pear Plums, 

Take the fineft and cleareft from {pecks you can get; toa 
pound of plum take a pound and a quarter of fugar, the fineft 
you can get, a pint and a quarter of water; flit tne plums and 
{tone them, and prick them full of holes, faving fome fugar 
beat fine, Jaid in a bafon; as you do them, lay them in, and 
ftrew fugar over them; when you have thus done, have half a 
pound of fugar, and your water, ready made into a thin fyrup, 
and a little cold; put in your plums with the flit fide down- 
wards, fet them on the fire, keep them continually boiling, 
neither too flow nor too faft; take them often off, fhake them 
round, and fkim them well, keep them down into the fyrup 
continually for fear they lofe their colour; when they are 
thoroughly fealded, ftrew on the reft of your fugar, and keep 
doing fo till they are enough, which you may know by their 
glafing ; towards the latter end, boil them them up quickly. 


Te 
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To preferve Currants. 

TAKE the weight of the currants in fugar, pick out the 
feeds; take to a pound of fugar half a jack of water, let it 
melt, then put in your berries, and let them do very ivifurely, 
fkim them and take them up, let the fyrup boil; then put chem 
on again, and when they are clear, and the fyrup thick enough, 
take them off, and-when they are cold put them up in glafles. 


To prefirve Rafpberrices. 

Take of the rafpberries that are not too ripe, and take the 
weicht of them in fugar, wet your fugar with a little water, 
and put in your berries, and let them boil foftly, take heed of 
breaking them; when they are clear, take them up, and boil 
the fyrup till it be thick enough, then put them in again, and 
when they are cold, put them in glafles. 


Pippins in Slices. 

WHEN your pippins are prepared, but not cored, cut them 
in flices, and take the weight of them in fugar, put to your 
fugar a pretty quantity of water, let it melt, and fkim it, Jet it 
boil again very high, then put them into the fyrup when they 
are clear; lay them in fhallow glafies, in which you mean ta 
ferve them up; then put into the fyrup a candied orange-peel 
cut in little flices very thin, and lay about the pippin; cover 
them with fyrup, and keep them about the pippin. 


To preferve Cucumiers equal with any Italian Sweet meats. 

TAKE fine young gerkins, of two or three different fizes, 
put them into a ftore jar, cover them well with vine-leaves, 
fill the jar with fpring-water, cover it clofe; let it ftand near 
the fire, fo as to be quite warm, for ten days or a fortnight; 
then take them out and throw them into fpring-water; they 
will look quite yellow, and ftink, but you muft not mind that; 
have ready your preferving-pan, take them out of that water 
and put them into the pan, cover them well with vine-leaves, 
fill ic with fpring-water, fer it over a charcoal fire, cover them 
clofe, and let them fimmer very flow; look at them often, and 
when you fee them turned quite of a fine green, take off the 
leaves, and throw them into a large fieve; then into a coarfe 
cloth, four or five times doubled; when they are cold, put 
them into the jar, and have ready your fyrup made of dou- 
ble-refined fugar, in which boil a great deal of lemon-pecl 
and whole ginger, pour it hot over them, and cover them down 
clofe; do it three times; pare your lemon-peel very thin, and 
cut them in long thin bits, about two inches long: the ginger 
muĝ 
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muft be well boiled in water before it is put in the fyrup. Take 
long cucumbers, cut them in halfs, fcoop out the infide; do 
them the fame way: they eat very fine in minced pies or pud- 
dings; or boil the fyrup to a candy, and dry them on fieves. 


To make Conferve of red Rofes, or any other Flowers, 

TAKE rofe-buds, or any other flowers, and pick them; cut 
off the white part from the red, and fift the red part of the 
flowers through a fieve to take out the feeds; then weigh 
them, and to every pound of flowers take two pounds and a 
half of loaf-fugar; beat the flowers pretty fine in a ftone mor- 
tar, then by degrees put the fugar to them, and beat it very 
well, till it is well incorporated together; then put it into 


gallipots, tie it over with paper, over that a leather, and it 
will keep feven years. 


To make Conferve of Hips. 

GATHER hips before they grow foft, cut off the heads and 
ftalks, flit them in halves, take out all the feeds and white that 
js in them very clean, then put them into an earthen pan, and 
ftir them every day, or they will grow mouldy : let them ftand 
till they are foft enough to rub them through a coarfe hair 
fieve ; as the pulp comes, take it off the fieve: they are a dry 
berry, and will require pains to rub them through; then add 
its weight in fugar, mix them well together without boiling, 
and keep it in deep gallipots for ufe. 


Conferve of Rofes boiled. 

TAKE fed rofes, take off all the whites at the bottom, or 
elfewhere, take three times the weight of them in fugar, put 
to a pint of rofes a pint of water, fkim it well, fhred your 
rafes a little before you put them into water, cover them, and 
boil the leaves tender in the water, and when they are tender 
put in your fugar; keep them ftirring, left they burn when 


they are tender, and the fyrup be confumed: put them up, 
and fo keep them for your ufe. 


To make Syrup of Rofes. 

Infuse three pounds of damafk -rofe-leaves in a gallon of 
warm water, in a wel!-glazed earthen pot, with a narrow 
mouth, for eight hours, which ftop fo clofe that none of the 
virtue may exhale; when they have infufed fo long, heat the 
water again, fqueeze them out, and put in three pounds more 
of rofe-leaves, to infufe for eight hours more; then prefs them 
out very hard; then to every quart of this infufion add four 
pounds of fine fugar, and boil it up to a fyrup, 


Ta 
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To make Syrup of Citron. 
Pare and flice your citrons thin, lay them in a bafon, with 


layers of fine fugar; the next day pour off the liquor into a 
glafs, {kim it, and clarify it over a gentle fire. 


To make Syrup of Clove-Gilliflowers. 

Cup your gilliflowers, fprinkle them with fair water, put 
them into an earthen pot, ftop it up very clofe, fet it in a 
kettle of water, and let it boil for two hours; then ftrain out 
the juice, put a pound and a half of fugar toa pint of juice, 
put it into a fkillet, fet it on the fire, keep it ftirring till the 


fugar is all melted, do not let it boil; then fet it by to cool, 
and put it into bottles. 


To make Syrup of Peach-Bloffoms. 

INFUSE peach-bloffoms in hot water, as much as will hand 
fomely cover them; let them ftand in balneo, or in fand, for 
twenty-four hours covered clofe: then ftrain out the flowers 
from the liquor, and put in frefh flowers; let them ftand to 
infufe as before, then ftrain them out, and to the liquor put 
frefh peach-bloffoms the third time, and (if you pleafe) a 
fourth time; then to every pound of your infuiion add two 
pounds of double- refined fugar; and, fetting it in fand, or bal- 
neo, make a fyrup, which keep for ufe. 


To make Syrup of Quinces. 

GRATE quinces, pafs their pulp through a cloth to extrat 
the juice, fet their juices in the fun to fettle, or before the fire, 
and by that means clarify it; for every four ounces of this juice 
take a pound of fugar boiled brown: if the putting in the juice 
of the quinces fhould check the boiling of the fugar too much, 
give the fyrup fome boiling till it becomes pearled; then take 
it off the fire, and when cold, put it into the bottles. 


To candy any Sort of Flowers. 

Take the beft treble-refined fugar, break it into lumps, 
and dip it piece by piece into water, put them into a veflel of 
filver, and melt them over the fire; when it juft boils, ftrain 
it and fet it on the fire again, and let it boil till it draws in 
hairs, which you may perceive by holding up your fpoon; 
then put in the flowers, and fet them in cups or glafles; when 
it is of a hard candy, break it in lumps, and lay it as high as 


you pleafe: dry it in a ftove, or in the fun, and it will look 
like fugar-candy. 


To 
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To make Citron. 

QUARTER your melon, and take out all the infide, then 
put into the fyrup as much as will cover the coat; let it boil in 
the fyrup till the coat is as tender as the inward part, then put 
them in the pot with as much fyrup.as will cover them; let 
them ftand for two or three days that the fyrup may penetrate 
through them, and boil your fyrup to a candy height, with as 
much mountain wine as will wet your fyrup, clarify it, and 
then boil it to a candy height; then dip in the quarters, and 
lay them on a fieve to dry, and fet them before a flow fire, or 
put them in a flow oven till dry. Obferve that your melon is 
but half ripe, and when they are dry, put them in deal boxes 
ìn paper. 

To candy Cherries or Green Gages. 

Dip the ftalks and leaves in white wine vinegar boiling, 
then fcald them in fyrup; take them out and boil the fyrup to 
a candy height; dip in the cherries, and hang them to dry 
with the cherries downwards; dry them before the fire, or ia 
the fun; then take the plums, after boiling them in a thin 
fyrup, peel off the fkin and candy them, and fo hang them up 
to dry. 

To candy Angelica. 

Take it io April, boil it in water till it be tender; then 
take it up and drain it from the water very well, then fcrape 
the outfide of it, and dry it in aclean cloth, and lay it in the 
fyrup, and let it lie in three or four days, and cover it clofe; 
the fyrup mutt be ftrong of fugar, and keep it hot a good while, 
and let it not boil; after it is heated a good while, lay it upon 
a pie plate, and fo let it dry; keep it near the fire left it 


diflolve, 
To candy Caffia. 

Take as much of the powder of brown caffia as will lie 
upon two broad fhilliags, with what mu‘k and ambergris you 
think fitting; the caffia and perfume muft be powdered toge- 
ther, then take a quarter of a pound of fugar, and boil it toa 
candy height; then put in your powder, and mix it weil toge- 
ther, and pour it in pewter faucers or plates, which muft be 
buttered very thin, and when it is cold it will flip out. The 
Caflia is to be bought at London; fometimes it is in powder, 
and fometimes in a hard Jump. 


To dry Pears without Sugar. 
Taxe the Norwich pears, pare them with a knife, and put 
them in an earthen pot, and bake them, not too foft; put them 
into 
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into a white plate pan, and put dry ftraw under them, and lay 
them in an oven after bread is drawn, and every day warm the 
oven to the degree of heat as when bread is newly drawn. 
Within one week they muft be dry. 


To dry Plums. 


TAKE pear-plums, fair and clear coloured, weigh them, 
and flit them up the fides; put them into a broad pan, and fill 
it full of water, fet them over a very flow fire; take care that 
the {kin does not come of; when they are tender take them up, 
and to every pound of plums put a pound of fugar, ftrew a little 
on the bottom of a large filver bafon; then Jay your plums in, 
one by one, and ftrew the remainder of your fugar over them ; 
fet them into your ftove all night, with a good warm fire the 
next day; heat them and fet them into your ftove agaia, and 
Jet them ftand two days more, turning them every day; then 
take them out of the fyrup, and lay them on glafs plates to dry, 


How to dry Peaches. 

TAKE the faireft and ripeft peaches, pare them into fair 
water ; take their weight in double-refined fugar ; of one half 
make a very thin fyrup, then put in your peaches, boiling them 
till they look clear, then fplit and ftone them; boil them till 
they are very tender, lay them a-draining; take the other half 
of the fugar and boil it almoft to a candy ; then put in your 
peaches, and let them lie all night; then lay them on a glafs, 
and fet them in a ftove till they are dry. If they are fugared 
too much, wipe them with a wet cloth a little ; let the firft fyrup 
be very thin, a quart of water to a pound of fugar. 


To dry Damfins. 

TAKE four pounds of damfins; take one pound of fine 
fugar, make a fyrup of it, with about a pint of fair water; then 
put in your damfins, ftir it into your hot fyrup, fo let them 
ftand on a little fire to keep them warm for half an hour; 
then put all into a bafon and cover them, let them ftand till 
the next day; then put the fyrup from them, and fet it on the 
fire; and when it is very hot, put it on your damfins: this do 
twice a day for three days together; then draw the fyrup from 
the damfins, and lay them in an earthen difh, and fet them in 
an oven after bread is drawn; when the oven is cold, take 
them and turn them, and lay them upon clean difhes ; fet them 
in the fun, or in another oven, till they are dry. 


To dry Pear-Plums. 
Take two pounds of pear-plums to one pound of fugar; 


fone them, and fill them every one with fugar; Jay them in 
Bob an 
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an earthen pot, put to them as much water as will prevent 
burning them ; then fet them in an oven after bread is drawn, 
let them ftand till they be tender, then put them into a fieve to 
drain well from the fyrup, then fet them in an oven again until 
they be a little dry; then fmooth the fkins as well as you can, 
and fo fill them; then fet them in the oven again to hardens 
then wath them in water {calding hot, and dry them very well ; 
then put them in the oven again very cool, to blue them; put 
them between two pewter difhes, and fet them in the oven. 


The Filling for the aforefaid Plums, 


Take the plums, wipe them, prick them in the feams, put 
them in a pitcher, and fet them in a little boiling water, let 
them boil-very tender, then pour moft of the liquor from them, 
then take off the {kins and the ftones; to a pint of the pulp put 
a pound of fugar well dried in the oven ; then Jet it boil till the 
fcum rifes, which take off very clean, and put into earthen 
plates, and dry it in an oven, and fo fill the plums. 


To clarify Sugar after the Spanifh Way. 


Taxe one pound of the beft Lifbon fugar, nineteen pounds 
of water, mix the white and fhell of an egg, then beat it up toa 
lather ; then let it boil, and ftrainit off: you muft let it immer 
over a charcoal fire till it diminifh to half a pint; then put in a 
large fpoonful of orange-flower water. 


CHIAJ xa iV. 


To make Anchovies, Vermicelli, Catchup, Vinegars 
and to keep Artichokes, French Beans, &c. 


To make Anchovies. 


TE a peck of fprats, two pounds of common falt, a quarter 

of a pound of bay-falt, four pounds of falt-petre, two 
ounces of fal-prunella, two pennyworth of cochineal; pound 
all in a mortar, put them into a ftone pot, a row of fprats, a 
Jayer of your compound, and fo on to the top alternately. Prefs 
them hard down, cover them clofe, let them ftand fix months, 
and they will be fit for ufe. Obferve that your fprats be very 
freth, and do not wafh or wipe them, but juft take them as they 
come out of the water, 


Te 
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To pickle Smelts, where you have Plenty. 

TAKE a quarter of a peck of fmelts, half an ounce of pepper, 
half an ounce of nutmeg, a quarter of an ounce of mace, half 
an ounce of falt-petre, a quarter of a pound of common falt, 
beat all very fine, wafh and clean the fmelts, gut them, then 
lay them in rows in a jar, and between every layer of {melts trew 
the feafoning with four or five bay-leaves, then boil red wine, 
and pour over enough to cover them, Cover them with a plate, 
and when cold tie them down clofe. They exceed anchovies. 


To make Vermicelli. 

Mix yolks of eggs and flour together in a pretty ftiff pafte, fo 
as you can work it up cleverly, and roll it as thin as it is pof- 
fible to roll the pafte. Let it dry in the fun ; when it is quite 
dry, with a very fharp knife cut it as thin as poffible, and keep 
it in adry place. It will run up like little worms, as vermicelli 
does; though the beft way is to run it through a coarfe fieve 
whilft the pafte is foft. If you want fome to be made in hafte, 
dry it by the fire, and cut it fmall. It will dry by the fire in a 
quarter of an hour, ‘This far exceeds what comes from abroad, 
being frefher. 

Io make Catchup. 

Take the large flaps of mufhrooms gathered dry, and bruife 
them; put fome at the bottom of an earthen pan; ftrew fome 
falt over, then mufhrooms, then falt, till you have done. Put 
in half an ounce of cloves and mace, and the like of all-fpice. 
Let them ftand fix days, ftir them up every day, then fend them 
to the oven, and bake them gently for four hours. Take them 
out, and ftrain the liquor through a cloth or fine fieve. To 
every gallon of liquor add a quart of red wine. If not falt 
enough, add a little more, a race or two of ginger cut {mall ; 
boil it till one quart is wafted ; ftrain it into a pan, and let it be 
cold. Pour it from the fettlings ; bottle it, and cork it tight. 


Another Way to make Catchup. 

Take the large flaps and falt them as above; boil the 
liquor, ftrain it through a thick flannel bag; to a quart of that 
liquor put a quart of ftale beer, a large ftick of horfe-radith 
cut in little flips, five or fix bay-leaves, an onion ftuck with 
twenty or thirty cloves, a quarter of an ounce of mace, a quar- 
ter of an ounce of nutmegs beat, a quarter of an ounce of black 
and white pepper, a quarter of an ounce of all-fpice, and four 
or five races of ginger. Cover it clofe, and Jet it fimmer very 
foftly till about one-third is wafted; then ftrain it through a 
flannel bag: when it is cold, bottle it in pint bottles, cork it 
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clofe, and it will keep a great while. The other receipt you 
have in the Chapter for the Sea. 


Artichokes to keep all the Year. 

Bort as many artichokes as you intend to keep; boil them 
fo as juĝ che leaves will come out; then pull off all the leaves 
and choke, cut them from the ftrings, lay them on a tin plate, 
and put them in an oven where tarts are drawn; let them ftand 
till the oven is beated again, take them out before the wood is 
put in, and fet them in again after the tarts are drawn; fo do 
till they are as dry as a board, then put them in a paper bag, 
and hang them in a dry place. You fhould lay them in warm 
water three or four hours before you ufe them, fhifting the water 
often, Let the laft water be boiling hot. They will be very 
tender, and eat as fine as frefh ones. You need not dry all your 
bottoms at once, as the leaves are good to eat; fo boil a dozen 
at a time, and fave the bottoms for this ufe. 


Ariichokes preferved the Spanifh Way. 

TAKE the largeft you can get, cut the tops of the leaves off, 
wath them well and drain them; to every artichoke, pour in a 
large fpoonful of oil; feafon with pepper and falt. Send them 
to the oven, and bake them, they wi!l keep a year. 

N. B. The Italians, French, Portuguefe, and Spaniards 
have variety of ways of dreffing fifh, which we have not, viz. 
As making fifh-foups, ragoos, pies, &c. For their foups they 
ufe no gravy, nor in their fauces, thinking it improper to mix 
flefh and fith together; but make their fifh-foups with fifh, viz. 
either of craw-fith, lobfters, &c. taking only the juice of them. 
For example: take your craw-fith, tie them up in a muflin rag, 
and boil them ; then prefs out their juice for the above-faid ufe. 


To keep French Beans all the Year. 

TAKE fine young beans, gather them on a very fine day, 
have a large ftone jar ready, clean and dry, lay a layer of falt 
at the bottom, and then a layer of beans, then falt, and then 
beans, and fo on gill the jar is full ; cover them with falt, tie a 
coarfe cloth over them, and a board on that, and then a weight 
to keep it clofe from all air; fet them in a dry cellar; and 
when you ufe them, cover them clofe again; wafh them you 
took cut very clean, and let them lie in foft water twenty-four 
hours, fhifting the water often; when you boil them, do not put 
any falt inthe water, The beft way of drefling them is, boil 
them with juft the white heart of a fma!) cabbage, then drain 
them, chop the cabbage, and put both into a f2uce-pan with a 
pieco of butter as big as an egg, coiled in flour; fhake a little 
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pepper, put in a quarter of a pint of good gravy, let them ftew 
ten minutes, and then difh them up for a fide-difh. A pint of 
beans to the cabbage. You may do more or lefs, juft as you 
pleafe. 

To keep Green Peas till Chriftmas. 

TAKE fine young peas, fhell them, throw them into boiling 
water with fome falt in, Jet them boil five or fix minutes, throw 
them into a cullender to drain; then Jay a cloth four or five 
times double on a table, and fpread them on; dry them very 
well, and have your bottles ready, fill them and cover them 
with mutton-fat tried ; when itis a little cool, fill the necks. al- 
moft to the top, cork them, tie a bladder and a lath over them, 
and fet them in a cool dry place. When you ufe them, boil 
your water, put ina little falt, fome fugar, and a piece of butter; 
when they are boiled enough, throw them into a fieve to drain ; 
then put them into a fauce-pan with a good piece of butter, keep 
{haking it round all the time till the butter is melted, then turn 
them into a difh, and fend them to table, 


Another Way to preferve Green Peas. 

GATHER your peas on a very dry day, when they are nei- 
ther cld, nor too young, fhell them, and have ready fome well 
dried quart bottles with little mouths; fiil the bottles and cork 
them well, have ready a pipkin of rofin melted, into which dip 
the necks of the bettles, and fet them in a very dry place that 
is coo). 


To keep Green Peas, Beans, Ge. and Fruit, freh and good till 
Chrifimas. 

OBSERVE to gather all your things ona fine clear day, in 
the increafe or full moon; take well-glazed earthen or ftone 
pots quite new, that have not been latd in water, wipe them 
clein, lay in your fruit very carefully, and take great care none 
is bruifed or damaged in the leaft, nor too ripe, but juĝ in their 
prime; ftop down the jar clofe, and pitch it, and tie a leather 
over. Do kidney-beans the fame; bury two feet deep in the 
earth, and keep them there till you have occation for them, 
Do peas and beans the fame way, only keep them in the pods, 
and do not Jet your peas be either tou young or too old; the 
one will run to water, and the other the worm will eat; as to 
the two later, lay a layer of fine writing-fand, and a layer of 
pods, and fo on till full; the relt as above. Flowers you may 
keep the fame way. 


To keep Green Goofeberries till Chrifimas. 
Pick your large green goofeberries on a dry day, have ready 
your bottles clean and dry, fill the bottles, and cork them, fet 
Bb 3 them 
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them in a kettle of water up to the neck, let the water boil very 
foftly till you find the e re are coddled, take them out, 
and put in the reft of the bottles till all are done ; then have 
ready fome rofin melted in a pipkin, dip the necks of the bottles 
in, and that will keep all air from coming at the cork, keep 
them in acold dry place where no damp is, and they will bake 
as red as a cherry. You may keep them without fcalding, but 
then the fkins will not be fo tender, nor bake fo fine. 


To keep Red Goofeberries. 

Pick them when full ripe; to each quart of goofeberries put 
a quarter of a pound of Lifbon fugar, and to each quarter of a 
pound of fugar put a quarter of a pint of water; let it boil, 
then put in your goofeberries, and let them boil foftly two or 
three minutes, then pour them into little ftone jars ; when cold, 
cover them up, and keep them for ufe; they make fine pies 
with little trouble. You may prefs them through a cullender ; 
to a quart of pulp put half a pound of fine Lifbon fugar, keep 
ftirring over the fire till both be wel] mixed and boiled, and pour 
it into a flone-jar; when cold, cover it with white paper, and it 
makes very pretty tarts or puffs. 


To keep Walnuts all the Year. 


Take a large jar, a layer of fea-fand at the bottom, then a 
layer of walnuts, then fand, then the nuts, and fo on till the jar 
is full; and be fure they do not touch each other in any of the 
layers. When you would ufe them, lay them in warm water 
for an hour, fhift the water as it cools; then rub them dry, and 
they will peel well and eat fweet. Lemons will keep thus 
covered better than any other way. 


Another Way to keep Lemons. 


TAKE the fine large fruit that are quite found and good, 
and take a fine packthread about a quarter of a yard Jong, run it 
through the hard nib at the end of the lemon ; then tie the 
{tring together, and hang it on a little hook in an airy dry place; 
fo do as many as you pleafe; but be fure they do not touch one 
another, nor any thing elfe, but hang as high as you can. Thus 
you may keep pears, &Xc. only tying the ftring to the Stalk. 


To keep White Bullice, Pear Plums, or Damfins, Sc. for Tarts or 
Pies. 

GATHER them when full grown, and juft as they begin to 
turn, Pick all the largeft out, fave about two-thirds of the 
fruit, the cther third put as much water to as you think will 
cover the reft, Let them boil, and ikim them; when the fruit 
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is boiled very foft, then ftrain it through a coarfe hair fieve ; and 
to every quart of this liquor put a pound and a half of fugar, boil 
it, and {kim it very well ; then throw in’ your fruit, jut give 
them a fcald; take them off the fire, and when cold, put them 
into bottles with wide mouths; pour your fyrup over them, lay 
a piece of white paper over them, and cover them with oil. Be 
fure to take the oil well off when you ufe them, and do not put 
them in Jarger bottles than you think you fhall make ufe of at 
a time, becaufe all thefe forts of fruits fpoil with the air. 


To make Sour Crout. 

TAKE your fine hard white cabbage, cut them very fmall, 
have a tub on purpofe with the head out, according to the quan- 
tity you intend to make ; put them inthe tub; to every four or 
five cabbages throw in a large handful of falt; when you have 
done as many as you intend, lay a very heavy weight on them 
to prefs them down as flat as poffible, throw a cloth on them, 
and lay on the cover; let them ftand a month, then you may 
begin to ufe it. It will keep twelve months; but be fure to 
keep it always clofe covered, and the weight on it; if you throw 
a few carraway-feeds pounded fine amongft it, they give it a 
fine flavour. The way to drefs it is with a fine fat piece of 
beef ftewed together. It is a difh much made ufe of amongft 
the Germans, and in the North Countries, where the froft kills 
all the cabbages ; therefore they preferve them in this manner 
before the froft takes them. Cabbage-ftalks, caulliflower-ftalks, 
and artichoke-ftalks, peeled, and cut fine down in the fame man- 
ner, are very good, j 

To raife Mufbrooms. 

Cover an old hot-bed three or four inches thick with fine 
garden mould, and cover that three or four inches thick with 
mouldy long muck, of a horfe muck-hill, or old rotten ttubble; 
when the bed has lain fome time thus prepared, boil any mufh- 
rooms that are not fit for ufe, in water, and throw the water on 
your prepared bed; in a day or two after, you will have the 
beft fmall button mufhrooms, 


To make Vinegar. 

To every gallon of water put a pound of coarfe Lifbon fu- 
gar, let it boil, and keep fkimming it as long as the fcum rifes ; 
then pour it into tubs, and when it is as cold as beer to work, 
toaft a good toaft, and rub it over with yeaft, Let it work 
twenty-four hours ; then have ready a veflel iron-hooped, and 
well painted, fixed in a place where the fun has full power, and 
fix it fo as not to have any occafion to move it, When you 
draw it off, then fill your vellels, lay a tile on the bung to keep 
the duft out. Make it in March, and it will be fit to ufe in 

Bb 4 June 


376 THE, ART OF COOKERY 

June or July, Draw it off into little fone bottles the latter 
end of June or beginning of July, let it ftand till you want to 
ufe it, and it will never foul any more; but when you go to 
draw it off, and you find it is not four enough, let it fond A 
month longer before you draw it off. For pickles to go abroad 
ufe this vinegar alone; but in England you will be obliged, 
when you pickle, to put one haif cold f{pring-water to it, and 
then it will be full four with this vinegar. You need not boil it, 
unlefs you pleafe, for almoft any fort of pickles ; it wili keep them 
quite good. Ic will keep walnuts very fine without boiling, even 
to goto the Indies ; but then do not put water to it. For green 
pickles, you may pour it fcalding hot on two or three times. All 
other fort of pickles you need not boil it. Mufhrooms only wafh 
them clean, dry them, put them into little bottles, with a nutmeg 
juft fcalded in vinegar, and fliced (whilft it is hot) very thin, 
and a few blades of mace; then fill up the bottle with the cold 
vinegar and fpring-water, pour the mutton fat tried over it, 
and tie a bladder and leather over the top. Thefe mufhrooms 
will not be fo white, but as finely tatted as if they were juft 
gathered ; and a fpoonful of this pickle will give fauce a very 
fine flavour. White walnuts, fuckers, and onions, and all 
white pickles, do in the fame manner, after they are ready for 
the pickle, 
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To difil Walnut-Water. 
T AKE a peck of fine green walnuts, bruife them well in a 
large mortar, put them in a pen, with a handful of baum 
bruifed, put two quarts of good French brandy to them, cover 
them clofe, and Jet them lie three days; the next day diftil 


them in cold ftiil; from this quantity draw three quarts, which 
you may do ina day. 


To diflil Red Rafe Buds. 

Wer your rofes in fair water ; four gallons of rofes will take 
near two gallons cf water; then {tll them in a cold ftill ; take 
the fame ftil'ed water, and put into it as many frefh rofes as it 
will wet, chee ftill them again. 

Mint, baum, parfley, and perny-royal water, diftil the fame 
way. 

How 
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Hew to ufe this Ordinary Still. 

You muft lay the plate, then wood afhes thick at the bot- 
tom, then the iron pan, which you are to fill with your walnuts 
and liquor; then put on the head of the ftill; sake a pretty 
brifk fire till the ftill begins to drop, then flacken it fo as 
juft to have enough to keep the ftill at work. Mind to keep 
a wet cloth all over the head of the ftill all the time it is 
at work, and always obferve noe to ba che ftill work longer 
than the liquor is good, and take great care you do not burn 
the ftill; and thus you may diftil what you pleafe. If you 
draw the ftill too far it will burn, and give your liquor a bad 
tafle. 

To make Treacle-Water, 

TAKE the juice of green walnuts, four pounds of rue, car- 
duus, marigold, and baum, of each three pounds, roots of 
butter-bur half a pound, roots of burdock one pound, angelica 
and mafter-wort, of each half a pound, leaves of fcordium fix 
handfuls, Venice treacle and mithridate, of each half a pound, 
old Canary wine two pounds, white wine vinegar fix pounds, 
juice of lemon fix pounds ; and diftil this in an alembic. 


To diftil Treacle-Water Lady Monmouth’s Way. 

TAKE three ounces of harthhorn, fhaved and boiled in bo- 
rage- water, or fuccory, wood-forrel or refpice-water, or three 
pints of any of thefe waters boiled to a jelly ; and put the jelly 
and hartfhorn both into the ftil], and add a pint more of thefe, 
waters when you put it into the ftill ; take the roots of elecam- 
pane, gentian, cyprefs tuninfil, of each an ounce; blefled thiftle, 
called carduus, and angelica, of each an ounce ; forrel-roots 
two ounces; baum, fweet-marjoram, and burnet, of each half 
a handful; lily-comvally flowers, borage, buglofs, rofemary, 
and marigold-flowers, of each two ounces; citron-rinds, car- 
duus- feeds, and citron-feeds, alkermes berries, and cochineal, 
each of thefe an ounce. 


Prepare all thefe Simples thus : 

GATHER the flowers as they come in feafon, and put them 
in glafles with a large mouth, and put with them as much good 
fack as will cover them, and tie up the glafles clofe with blad- 
ders wet inthe fack, with a cork and leather tied upon it clofe, 
adding more flowers and fack as occafion is; and when one 
glafs is full, take another, till you have your quantity of flowers 
to diftil; put cochineal into a pint bottle, with half a pint of 
fack, and tie it up clofe with a bladder under the cork, and an- 


other on the top, wet with fack, tied up clofe with brown ghead 
5 an 
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and then cover it up clofe with leather, and bury it ftanding up- 
right in a bed of hot horfe-dung for nine or ten days; look at 
it, and if diflolved, take it out of the dung, but do not open it 
till you diftil; flice all the rofes, beat the feeds and the alkermes 
berries, and put them into another glafs; amongft all, put no 
more fack than needs; and when you intend to diftil, take- a 
pound of the beft Venice treacle and diffolve it in fix pints of 
the beft white wine, and three of red rofe-water; and put all 
the ingredients into a bafon, and ftir themall together, and diftil 
them ina glafs ftill, balneum Mariæ ; open not the ingredients 
till the fame day you diftil. 


To make Black Cherry Water. 

TAKE fix pounds of black cherries and bruife them {mall ; 
then put to them the tops of rofemary, fweet marjoram, {pear- 
mint, angelica, baum, marigold flowers, of each a handful, 
dried violets one ounce, anife-feeds and {weet fennel- feeds, of 


each half an ounce bruifed ; cut the herbs fmall, mix all toge- 
ther, and diftil them off in a cold fill, 


To make Hyfterical Water. 

Take betony, roots of lovage, feeds of wild parfnips, of each 
two ounces ; roots of fingle-piony four ounces, of mifletoe of 
the oak three ounces, myrrh a quarter of an ounce, caftor half an 
ounce; beat all thefe together, and add tothem a quarter of a 
pound of dried millepedes : pour on thefe, three quarts of mug- 
wort- water, and two quarts of brandy ; let them ftand in a clofe 
vefiel eight days, then diftil it in a cold ftill pafted up. You may 
draw nine pints of water, and fweeten it to your tafte. Mix all 
together, and bottle it up. 


To make Plague- Water. 


Roots, Flowers. Seeds. 
Angelica, Wormwood, Hart’s tongue, 
Dragon, Succory, Horehound, 
Maywort, Hyfop, Fennel, 
Mint, Agrimony,  Melilot, 
Rue, Fennel, St. John’s wort, 
Carduus, Cowllips, Comfrey, 
Origany, Poppies, Feverfew, 
Winter-favoury, Plaintain, Red rofe leaves, 
Broad thyme, Se:foyl, Wood-forrel, 
Rofemary, Voevain, Pellitory of the wall, 
Pimpernell, Maidenhair, Heart’s eafe, 
Sage, Motherwort, Centaury, 
Fumitory, Cowage, Sea-drink, 2 good handful of 
Coltsfoot, Golden- rod, each of the aforefaid things. 


Scabeous, 
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Roots. Flowers. Seeds. 
Scabeous, Gromwel], | Gentian-root, 
Borrage, Dill. Dock-root, 
Saxafrage, Butterbur-root, 
Betony, Piony-root, 
Liverwort, Bay-berries, 
Germander. Juniper-berries, of each of 


thefe a pound, 

One ounce of nutmegs, one ounce of cloves, and half an ounce 
of mace; pick the herbs and flowers, and fhred them a little. 
Cut the roots, bruife the berries, and pound the fpices fine; take 
a peck of green walnuts and chop them fmall; mix all thefe 
together, and lay them to fteep in fack lees, or\any white wine 
lees, if not in good fpirits; but wine lees are beft, Let them 
lie a week, or better; be fure to ftir them once a day witha 
ftick, and keep them clofe covered, then ftill them in an alem- 
bic with a flow fire, and take care your ftill does not burn. 
The firft, fecond, and third running is good, and fome of the 
fourth, Let them ftand till cold, and then put them together. 


To make Surfeit- Water. 

You mut take fcurvy-grafs, brook-lime, water-crefles, Roe 
man wormwood, rue, mint, baum, fage, clivers, of each one 
handful; green merery two handfuls ; poppies, if frefh half a 
peck, if dry a quarter of a peck; cochineal, fix pennyworth, 
faffron, fix pennyworth; anife-feeds, carraway-feeds, coriander- 
feeds, cardamom-feeds, of each an ounce ; liquorice two ounces 
fcraped, figs fplit a pound, raifins of the fun ftoned a pound, 
juniper- berries an ounce bruifed, nutmeg an ounce beat, mace 
an ounce bruifed, fweet fennel-feeds an ounce bruifed, a few 
flowers of rofemary, marigold and fage-flowers; put all thefe 
into a large ftone-jar, and put to them three gallons of French 
brandy ; cover it clofe; and let it ftand near the fire for three 
weeks. Stir it three times a week, and be fure to keep it clofe 
ftopped, and then ftrain it off; bottle your liquor, and pour on 
the ingredients a gallon more of French brandy. Let it ftand a 
week, ftirring it once a day, then diftil it in a cold ftill, and this 
will make a fine white furfeit-water. You may make this water 
at any time of the year, if you live at London, becaufe the in- 
gredients are always to be had cither green or dry ; but it is the 
beft made in fummer. 


To make Milk-ater. 
TAKE two good handfuls of wormwood, as much carduus, 


as much rue, four handfuls of mint, as much baum, half as 
much 
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much angelica; cut thefe a little, put them into a cold fiill, and 
put to them three quarts of milk. Let your fire be quick till 
your {till drops, and then flacken your fire. You may draw off 
two quarts. The firt quart will keep ail the year, 


Another Way. 

Take the herbs agrimony, endive, fumitory, baum, elder- 
flowers, white-netiles, water crefles, bank-crefles, fage, each 
three handfuls; eye-brigbt, brook-lime, and celandine, each 
two handfuls; the rofes of yellow dock, red madder, fennel, 
horfe-radifh, and liquorice, each three ounces; raifins toned, 
one pound; nutmegs fliced, Winter’s bark, turmerick, galangal, 
each two drachms ; carraway and fennel feeds three ounces, one 
gallon of milk. Diftil all witha gentle fire in one day. You 
may add a handful of May wormwood, 


The Stag’s Hart Water. 

Take baum four handfuls, fweet-marjoram one handfol, 
rofemary flowers, clove giliflowers dried, dried rofe-buds, bo- 
rage flowers, of each an ounce; marigold flowers half an ounce, 
lemon-peel two ounces, mace and cardamum, of each thirty 
grains ; of cinnamon fixty grains, or yellow and white fanders, 
of each a quarter of an ounce, fhavings of hartfhorn, an ounce ; 
take nine oranges, and put in the peel, then cut them in {mall 
pieces; pour upon thefe two quarts of the beft Rhenith, or the 
beft white wine; let it infufe three or four days, being very 
clofe flopped in a cellar or cool place: if it infufe nine or ten 
Gays, it is the better, Take a ftag’s heart and cut off all the 
fat, and cut it very fmall, and pour in fo much Rhenifh or 
white wine as will cover it; let it ftand all night clofe covered 
in a cool place ; the next day add the aforefaid things to it, mix- 
ing it very well together; adding to it a pint of the belt rofe- water, 
and a pint of the juice of celandine : if you pleafe, you may put in 
ten grains of faffron, and fo put it in a glafs ftill, diftilling in 
water, railing it well to keep in the fteam, both of the ftill and 
receiver. 


To make Argelica Water. 

TAKE eight handfuls of the leaves, wafh and cut them, and 
lay them on a table to dry ; when they are dry, put them into 
an earthen pot, and put to them four quarts of ftrong wine 
lees; let it tay for twenty-four hours, but ftir it twice in the 
time; then put it into a warm ftill or an alembic, and draw it 
eff; cover your bottles with a paper, and prick holes in it; 
Jet it ftand two or three days, then mingle it all together, and 
fweeten it; and when it is fettled, bottle it up and {top it clofe. 

To 
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To make Cordial Poppy Water. 

TAKE two gallons of very good brandy, and a peck of pop- 
pies, and put them together in a wide-mouthed glafs, and let 
them ftand forty-eight hours, and then ftrain the poppies out; 
take a pound of raifins of the fun, ftone them, and an ounce of 
coriander-feeds, an ounce of {weet-fennel feeds, and an ounce of 
liquorice fliced, bruife them all together, and put them into the 
brandy, with a pound of good powder-fugar, and let them ftand 
four or eight weeks, fhaking it every day; and then ftrain it 
off, and bottle it clofe up for ufe. 


[How to diftil Vinegar is in the Chapter of Pickles, ] 


b a eee 
CHA Py XXVI. 


Neceffary Directions whereby the Reader may eafily 
attain the polite and ufeful Art of Carvinc. 


To cut up a Turkey. 

RASE the leg, open the joint, but be fure not to take off 

the leg; lace down both fides of the break, and open the 
pinion of the breaft, but do not take it off; raife the merry- 
thought between the breaft-bone and the top; raife the brawn, 
and turn it outward on both fides, but be careful not to cut it 
off, nor break it; divide the wing pinions from the joint next 
the body, ana ftick each pinion where the brawn was turned 
out; cut off the tharp end of the pinion, and the middle-piece 
will fr the place exactly. A buftard, capon, or pheafant, is cut 
up in the fame manner. 


To rear a Goofe. 


Curt of both legs in the manner of fhoulders of lamb ; take 
off the beily-piece clofe to the extremity of the breaft; lace 
the goofe down both fides of the breaft, about half an iach from 
the {harp bone: divide the pinions and the fl-th firft laced with 
your knife, which mutt be raifed from the bone, and taken off 
with the pinion from the body; then cut eff the merry-thought, 
and cut another flice from the breaft-bone, quite through ; 
Jaftly, turn up the carcafe, cutting it afunder, the back above the 
loin- bones. 

To unbrace a Mullard or Duck. 

First, raife the pinions and legs, but cut them not off; 
then raife the merry-thought from the breaft, and lace it dowa 
both fides with your knife, : 

a 
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To unlace a Coney. 

Tue back muft be turned downward, and the apron divided 
from the belly; this done, flip in your knife between the kid- 
neys, loofening the flefh on each fide; then turn the belly, cut 
the back crofs- ways between the wings, draw your knife down 
both fides of the back-bone, dividing the fides and leg from the 
back. Obferve not to pull the leg too violently from the bone 
when you open the fide, but with great exactnefs lay open the 
fides from the fcut to the fhoulder; and then put the legs to- 
gether. 

To wing a Partridge or Quail. 

AFTER having raifed the legs and wings, ufe falt and 

powdered ginger for fauce. 


To allay a Pheafant or Teal. 


Tuis differs in nothing from the foregoing, but that you 
muft ufe falt only for fauce, 


To difmember a Hern. 

Cur off the legs, lace the breaft down each fide, and open 
the breaft-pinion, without cutting it off; raife the merry- 
thought between the breaft-bone and the top of it; then raife 
the brawn, turning it outward on both fides; but break it not, 
nor cut it off; fever the wing-pinion from the joint neareft the 
body, fticking the pinions in the place where the brawn was 3 
remember to cut off the fharp.end of the pinion, and fupply the 
place with the middle-piece. 
= In this manner fome people cut up a capon or pheafant, and 
likewife a bittern, ufing no fauce but falt, 


To thigh a Woodcock, 
THe legs and wings muft be raifed in the manner of a fowl, 
only open the head for the brains. And fo you thigh curlews, 
plover, or fnipe, ufing no fauce but falt. 


To difplay a Crane. 

AFTER his legs are unfolded, cut off the wings; take them 
up, and fauce them with powdered ginger, vinegar, falt, and 
muftard. 

To lift a Swan. 

Suir it fairly down the middle of the breaft, clean through 
the back, from the neck to the rump; divide it in two parts, 
neither breaking nor tearing the flefh; then lay the halves in a 
charger, the flit fides downwards; throw falt upon it, and fet 
it again on the table, The fauce muĝ be chaldron ferved up im 
faucers, 


CHAP. 
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Con ATP. XXxVit. 


Nets Cie IMAA NE O USS: 


Containing many ufeful Mepicar and other Famity 
ReEceEIPTs. 


A certain Cure for the Bite of a Mad Dug. 

TE the patient be blooded at the arm nine or ten ounces. 

Take of the herb called in Latin lichen cinereus terreffris, 
in Englifh, afh-coloured, ground liverwort, cleaned, dried, and 
powdered, half an ounce. Of black pepper, powdered, two 
drachms. Mix thefe well together, and divide the powder into 
four dofes, one of which muft be taken every morning fafting, 
for four mornings fucceffively, in half a pint of cow’s milk 
warm. After thefe four dofes are taken, the patient muit go 
into the cold bath, or a cold fpring or river every morning fait- 
ing fora month. He mutt be dipped all over, but not to flay 
in (with his head above water) longer than half a minute, if the 
water be very cold. After this he muft go in three times a 
week for a fortnight longer. 

N. B.—The lichen is a very common herb, and grows ge- 
nerally in fandy and barren foils all over England. The right 
time to gather it is in the months of October and November. 
[D. Mead.] 


Another Cure for the Bite of a Mad Dog. 

For the bite of a mad dog, for either man or beaft, take fix 
ounces of rue clean picked and bruifed, four ounces of garlic 
peeled and bruifed, four ounces of Venice treacle, and four 
ounces of filed pewter, or fcraped tin. Boil thefe in two quarts 
of the beft ale, in a pan covered clofe, over a gentle fire, for the 
space of an hour; then ftrain the ingredients from the liquor. 
Give eight or nine fpoonfuls of it warm to a man, or a woman, 
three mornings fafting. Eight or nine fpoonfuls is fuficient for 
the ftrongeft ; a lefler quantity to thofe younger, or of a weaker 
conftitution, as you may judge of their ftrength. Ten or twelve 
{poonfuls for a horfe or a bullock; three, four, or five toa 
iech, hog, or dog. This muft be given within nine days after 
the bite: it feldom fails in man or beaft. If you bind tome of 
the ingredients on the wound, it will be fo much the better, 


Recsipt againft the Plague. 

TAKE of rue, fage, mint, rofemary, wormwocd, and la- 
vender, a handful of each; infufe them together in a gallon of 
white wine vinegar, put the whole into a ftone pot, clofely co- 
vered up, upon warm wood-afhes for four days, alter ee 

raw 
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draw off (or ftrain through fine flannel) the liquid, and put it 
into bottles well corked; and into e-ery quart bottle put a 
quarter of an ounce of camphor: with this preparation wafh 
your mouth, and rub your loins and your temples every day 5 
{nuff a little up your noftrils when you go into the air, and 
carry about you a bit of fpunge dipped in the fame, in order to 
{mell to upon all eccafions, efpecially when you are near any 
place or perfon that is infected. They wrise, that four male- 
factors, (who had robbed the infected houfes, and murdered 
the people during the courfe of the plague,) owned, when they 
came to the gallows, that they had preferved themfelves from 
the contagion by ufing the above medicine only: and that they 
went the whole time from hovfe to houfe without any fear of 
the diftemper. 

To make a fine Bitter. 

TAKE an ounce of the fineft Jefuit powder, half a quarter 
of an ounce of fnake-root powder, half a quarter of an ounce 
of falt of wormwood, half a quarter of faffron, half a quarter 
of cochineal; put it into a quart of the beft brandy, and let it 
ftand twenty-four hours; every now and then fhaking the 
bottle. 


For a Canfumption ; an approved Receipt, by a Lady at Paddington. 

TAKE the yolk of a new laid egg, beat it up well with 
three large fpoonfuls of rofe water; mix it well in half a pint 
of new milk from the cow, fweeten it well with firup de capil- 
laire, and grate fome nutmeg in it. Drink it every morning 
fafting for a month, and refrain from fpiricuous liquors of any 
kind. 

N. B. Mr. Powel, who kept the Crown, a public houfe in 
Swallow-ftreet, St. James’s, was in fo deep a decline as to be 
fcarce able to walk; when he coughed, the phlegm he brought 
from his ftomach was green and yellow; and he was given 
over by his phyfician, who, as the laft refource, advifed him 
to go into the country to try what the air would do. He hap- 
pily went to lodge at Paddington: the woman of the houfe un- 
derftanding his condition, recollected that an old lady, who 
had lodged in the fame houfe, had left a book with a colleéion 
of receipts in it for various diforders, inftantly fetched it, and 
found the foregoing, which he having iftriétly followed, found 
himfelf much better in a fortnight; and, by continuing the 
fame, in lefs than a month he began to have an appetite, and 
with the blefling of God, in a fhort time, by degrees he reco~ 
vered his health, to the aftonifhment and furprife of all- who 
knew him, and declared to me he was as well and hearty as 
ever he was in his life, and did not fcruple to tell every perfon 
the means and method of his recovery. 

N. B. This receipt I had from his own mouth. 

To 
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To flop a violent Purging, or the Flux. 
TAKE a third part of a gill of the very beft double diftilled 
Bhife-feeds ; grate a third part of a large nutmeg into it. To 
be taken the fame quantity an hour after breakfaft, one hour 


after dinner, and, if occafion, an hour before going to bed. 
Probatum ef}. 


For Obfiructions in Females. 

SUCCOTCRINE aloes, one ounce; cardamum-feed, a quarter 
of an ounce; fnake root, a quarter of an ounce; gum-myrrh, 
a quarter of an ounce; fatron, a quarter of an ounce; cochi- 
pial; two fcruples; zecoary, two fcruples; rhubarb, two fcru= 
ples: Jet thefe drugs be well beaten in a mortar, and put them 
into a large bottle; add thereto a pint and a half of mountain 
wine; place it near the fire for the {pace of three days and 
nights, fhaking it often. Let the patient take a fmall tea-cup- 
full twice a week in the morning, an hour before rifing. 


Another for Obfiructions. 

THREE pennyworth of alkermes, two pennyworth of Ve- 
nice treacle, and a quarter of an ounce of fpermaceti; to be 
made into fous boluies, one to be taken every evening going to 
bed. 

Half a pint of pennyroyal- water, a quarter of a pint of by- 
fteric- water, and a quarter of a pint of pepper-mint-water; to 
be taken every morning and evening, a tea-cup full, 


Lor a Hoarfenefs. 

Two ounces of pennyroyal-water, the yolk of a new laid 
egg beaten, thirty drops of cochineal, twenty drops of oil of 
anife- feed, mixed well and fweetened with white fugar candy. 
A large fpoonful tabe taken night and morning. 


Lozenges for the Heart-burn, 

TAKE one pound of chalk, beat it to a powder in a mortar, 
with one pound and a half of white loaf-fugar, and one ounce 
of bole-ammoniac; mix them: well together, and put in fome- 
thing to moiften them, to make it of a proper confiftency or 
pate ; make them into fmali lozenges, and let them lie ia 
a band-box on the top of an oven a week or more to dry, 
fhaking the box fomctimes, 


Lizenges for a Cold, 

TAKE two pounds of common white loaf- fugar, beat it well 
in a mortar, diffolve fix ounces of Spanifh liquorice in a little 
warm waier ; ene ounce of gum-arabic diffolved likewife; add 

Ce thereto 


386 THE ART OF COOKERY 


thereto a little oil of anife-feed ; mix them well to a prope? 
confifency, and cut them into (mall lozenges; let them lie in 
a'band box on the top of an oven a confiderable time to dry, 
hiking the box fometimes. 


The genuine Receipt to make Turlington’s Balfam. 

Bazrsam of Peru, one ounce; beft ftorax, two ounces; 
benjamin, impregnated with fwect: almonds, three ounces; 
aloes Succotorine, myrrh elec, pureft frankincenfe, roots of 
angelica, flowers of St. John’s wort, of each of thefe half an 
ounce; beat the drugs well in a mortar, and put them into a 
laige glafs bottle ; add thereto a: pint, or rather more, of the 
belt Spirits of wine, and fet the bottle ftand by the kitchen fire, 
or in the chimney-corner, two days and two nights ; ‘then de- 
cant it off in {mall botiles for ufe, and let them be well corked 
and fealed, 

N. B. The fame quantity of fpirits of wine poured on the 
ingredients, letting them ftand by the fire, or in fome warm 
place for the {pace of fix days and nights, will ferve for com- 


mon ule; pour of the fame in fmal! bottles, and let them be 
well corked and fealed. 


Hiw to keep clear from Bugs, 

First take out of your room all filver and gold lace, then 
fet the chairs about the room, fhut up your windows and doors, 
tack a blanket over each window, and before the chimney, and 
over the doors of the room, fet open all clofets and cupboard 
doors, all your drawers and boxes, hang the reft of your bed- 
ding on the chair-backs, lay the feather-bed on a table, then 
fet a large broad earthen pan inthe middle of the room, and in. 
that fet a chafing difh that ftands on feet, full of charcoal well 
lighted ; if your room is very bad, a pound of rolled brimftone; 
if only a few, halfa pound ; lay it on the charcoal, and get 
out of the room as quick as poffibly you can, or it will take 
away your breath: thut your door clofe, with the blanket over 
it, and be fore to fet it fo as nothing can catch fire: if you 
have any India pepper, throw it in with the brimftone. You 
muft take great care to have the door open whilft you lay in the 
brimftone, that you may get out as foon as poffible. Do not 
open the door under fix hours, and then you muft be very care- 
ful how you go in to open the windows: then brufh and {weep your 
room very clean ; wafh it well with boiling lee, or boiling water 
with a litle unflacked lime in it; get a pint of fpirits of wine, 
a pint of fpirits of turpentine, and an ounce of camphire, fhake 
all well together, and with a bunch of -feathers wafh your bed- 
ftead very well, and fprinkle the ret over the feather-bed and 
about the room. 


If 
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If you find’great fwarms about the room, and fome not dead, 
do this over again, and you will be quite clear. Every {pring 
and fall wafh your bedftead with half a pint, and you will never 
have a bug; but if you find aay come ia with new goods or 
boxes, &c. only wafh your bedftead, and fprinkle all over 
your bedding and bed, and you will be clear; but be fure to do it 
as foon as you find one. If your room is very bad, it will be 
well to paint the room after the brimftose is burnt in it. 

This neyer fails, if rightly done. 


An effectual Way to clear your Bedflead of Bugs. 

TAKE quickfilver and mix it well in a mortar with the 
white of an egg tell the quickfilver is all well mixed, and there 
are no bubbles; then beat up fome white of an egg very fine, 
and mix with the quickfilver till it is like a fine ointment, 
then with a feather anoint the bedftead all over in every creek 
and corner, and about the lacing and binding, where you think 
there is any. Do this two or three times: it is a certain cure, 
and will not fpoil any thing. 


Directions to the Hous—EMAID, 

ALWAyYs when you {weep a room, throw a little wet fand 
all over it, and that will gather up all the flew and duft, pre- 
vent it from rifing, clean the boards, and fave the bedding, 
pictures, and all other furniture from duft or dirt. 


How to make Yellow Varnifh. 

TAKE a quart of fpirit of wine, and put to it eight ounces 
of fandarach, fhake it half an hour; next day it will be fit for 
ufe, but ftrain it firft: take lamp-black, and put in your var- 
nifh about the thicknefs of a pancake; mix it well, but ftir it 
not too faft; then do it eight times over, and let it ftand ftill 
the next day; then take fome burnt ivory, and oil of turpen- 
tine as fine as butter; then mix it with fome of your varnifh, 
till you bave varnifhed it fit for polifhing; then polifh it with 
tripoly in fine flour; then Jay it on the wood {mooth, with one 
of the brufhes, then let it dry, and do it fo eight times at the 
leaft; when it is very dry, lay on your varnifh that is mixed, 
and when it is dry, polifh it with a wet cloth dipped in tripoly, 
and rub it as hard as you would do platters, 


Hew to make a pretty Varnifh to colour little Bafkets, Bowls, or 
any Board where nothing hot is fet on. 

TAKE either red, black, or white wax, which-colour you 
want to make; to every two ounces of fealing- wax one ounce 
of {pirit of wine, pound the wax fine, then fift it through a fine 
lawn fieve till you have made it extremely fine; put it into a 
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large phial with the fpirits of wine, fhake it, let it tand within 
the air of the fire forty-eight hours, fhaking itoften; then witk 
a little brufh rub your bafkets all over with it; let it dry, and 
do it over a fecond time, and it makes them look very pretty. 


How to clean Gold and Silver Lace. 

Tage alabafier finely beaten and fearced, and put it into am 
earthen pipkin, and fet it upon a chafing-difh of coals, and let 
it boil for fome time, ftirring it often with a ftick firt; when 
it begins to boil, it will be very heavy ; when it is enough, you 
will find it in tbe ftirring very light; then take it off the fire, 
lay your lace upon a piece of flannel, and ftrew your powder 
upon it; knock it well in with a hard cloth brufh; when you 
think it is enough, brufh the powder out with a clean brufh. 


To clean White Sattins, Flowered Silks with Gold -and Silver in 
them. 

Take ftale bread crumbled very fine, mixed with powder- 
blue, rub it, very well over the filk or fattin; then fhake it well, 
and with clean foft cloths duft it well: if any gold or filvee 
flowers, afterwards take a piece of crimfon in grain velvet, and 
rub the fowers with it. 


To keep Arms, Iron, or Steel, from rufting. 

Take the filings of lead, or duft of lead, finely beaten in 
an iron mortar, putting to it oil of fpike, which will make the 
iron fmell well; and if you oil your arms, or any thing that is 
made of iron or fteel, you may keep them in moift airs from 
rufling. 

To take Iron-molds out of Linen, 

Take forrel, bruife it well in a mortar, fqueeze it through 
a cloth, bottle it, and keep it for ufe: take a little of the above 
juice, ina filver or tin fauce-pan, boil it over a lamp; as it 
boils dip in the iron-mold, do not rub it, but only fqueeze it; 
as foon as the iron-mold is out, throw it into cold water. 


To take Iron-molds out of Linen, and Greafe out of Woollen or 
Silk.—One Shilling a Bottle. 
TAKE four ounces of fpirits of turpentine, and one ounce 


of eflence of lemon; mix them well together, and put it into 
bottles for ule. 


To prevent the Infection among Horned Cattle. 
Make an ifive in the dewlap, put ina peg of black helles 
bore, and rub all the vents both behind and before with tars 
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To make Red, Light, or Purple Tob. Balls. 
Get fome white foap, beat it in a mortar; then put it into 
a pan, and cover it down clofe; let the fame be put into 
a copper, fo that the water does not come to the top of the 
pan; then cover your copper as clofe as you can, to ftop the 
fieam ; make the water boil fome time; take the pan out, end 
beat it well with a wooden ftirrer til! it is all meted with the 
heat of the water; then pour it out into drops, and cut them 
into fquare pieces as fmaìl as a walnut; let it lie three days on 
an oven in a band-box ; afterwards put them into a pan, and 
damp them with rofe-water, mafb it weil with your hands, and 
mould them according to your fancy, viz. fguccze them as 
hard and as clofe as you poffibly can; make them very round, 
and put them into a band-box or a fieve two or three days; 
then fcrape them a little with a wafh-ball fcraper (which are 
made for that purpofe), and let them lie eight or nine days; 
afterwards ferape them very fmooth and to your mind. 
N, B. If you would have them red, when you firt maf 
them, put in a little vermilion; if light, fome hair-powder 5 
and if purple, fome rofe- pink. 


To make Blue, Red, or Purple Wafb-Ballsy or to marble Ditto. 

Gert fome white foap and cut it into fquare pieces about the 
bignefs of dice; let it lie in a band-box or a fieve on the top of 
an oven to dry; beat it in a mortar to a powder, and put it into 
a pan; damp it with rofe-water, mix it well with your hands, 
put in fome hair-powder to make it ftiff; then fcent it with oil 
of thyme, and oil of carraways. 

If you would have them blue, put in fome powder blue; if 
red, fome vermilion; if purple, fome rofe-pink; mix them 
well together with your hands, and (queeze them as clofe as 
poffible; make them very round, of a fize ag:ceable to your 
mind; put them into a fieve two or three days; then fcrape 
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them a little with a wafh-ball feraper, and let them lie in the 
fieve eight or nine days; afterwards fcrape them very {mooth, 
and agreeable to your mind, ( 

If you would have them marbled, after being fcented with 
oil of thyme and oil of carraways (as in the firft procefs), cut 
them into pieces, about. as much as wiil make a ball each, 
make it into a flat fquare piece, then take a very thin knife, 
and dip it into the powder-blue, vermilion, or rof: pink, (ac- 
cording to the colour you would fancy,) and chop it in accord- 
ing to your mind; double it up, make it into a hard and 
round ball, and ufe the fame procefs as beforementioned, 


White Almond Wah Balls. 

TAKE fome white foap and flice it thin, put it into a band- 
box on the top of an oven to dry, three weeks or more; when 
it is dry, beat icin a mortar till it is a powder; to every four 
ounces of foap add one ounce of hair-powder, half an ounce of 
white-lead; put them into a pan, and damp them with rofe- 
water to make it,of a proper confiftency ; make them into bal! 
as hard and clofe as poffible, fcrape them with a’ ball-feraper, 
and ufe the fame procefs as beforementioned, letting them lie 
three weeks in a fieve to dry; then finifh them with a ball- 
{craper to your mind, 


Brown Almond Wap- Balls. 

TAKE fome common brown hard foap, flice it thin, and 
put it into a band-box on the top of an oven to dry, for the 
{pace of three weeks, or more; when quite dry, beat it ina 
mortar to a powder; to every three ounces of foap add one 
ounce of brown almond-powder ; put it in a mortar, and damp 
it with rofe-water, to make it of a proper confiftency ; beat it 
very well, then make them into.balls accoiding to a procefs 
before-mentioned, letting them lie three weeks in a fieve to dry; 
then finifh them with a ball-{craper, agreeable to your mind, 


Windsor Soap.—Two jhiliings per Pound. 

GET fome of the whiteft foap, fhave it into thin flices ; 
melt it in a ftew-pan over a flow fire, and fcent it very ftrong 
with oil of carraways; pour it into a drawer made for that pur- 
pofe; let it ftand three days or more, and cut it into fquare 
pieces to your fancy, 


To make Lip Salve. 

Take half a pound of hog’s lard, put it into a pan, with 
one ounce and a half of virgin-wax; let it ftand on a flow fire 
till it is melted; then take a {mall tin-pot, and fill it with water, 
gnd put therein fome alkanet-root ; let it boil till it is of a fine 

red 
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red colour; then ftrain fome of it, and mix it with the ingredi- 
eats according to your fancy, and {cent it with effence of lemon; 
pour it into fmall boxes, and {mooth the top with your finger. 

N. B.—You may pour a little out firft, to fee if it is of a 
proper colour to your fancy. 


To make White Lip Salve, and for chopped Hands and Face,— 
Six Shi:lings and Threepence per Pot. 

MELT fome fpermaceti in fweet oil; add thereto a {mall 
bit of white wax ; when it is melted, put in a {mall quantity 
of white fugar-candy, and ftir it well therein ; then pour it into 
pots for ufe. 

French Rouge.—Five Shillings per Pot. 

TAKE fome carmine, and mix it with hair- powder to make 

it as pale as you pleafe, according to your fancy. 


Opiate for the Teeth, —Twwo Shillings and Sixpence per Pot. 

TAKE one pound of honey, let it be. very well boiled and 
tkimmed, a quarter of a pound of bole-ammoniac, one ounce 
of dragon’s- blood, one ounce of oil of fweet almonds, half an 
ounce of oil of cloves, eight drops of eflence of bergamot, one 
gill of honey-water; mix all well together, and pour it into 
pots for ufe. 

Delejcot’s Opiate. 

HALF an ounce of bole-ammoniac, one ounce of powder of 
myrrh, one ounce of dragon’s-blood, half an ounce of orrice- 
root, half an ounce of roch-alum, half an ounce of ground gin- 
ger, two ounces of honey ; mix all we l together, and put it in 
pots for ufe. 


Tooth- Powder.——One Shilling per Bottle, 

Burn fome roch-alum, and beat it in a ortar, fift it fine; 
then take fome rofe-pink, and mix them well together to make 
it of a pale red colour; add thereto a little powder of myrrh, 
and put it into bottles for ufe. 


To make Shaving-Oil.—One Shilling per rotile. 
PissoLve a quantity of oil-foap, cut it ‘into thia flices, in 
{pirits of wine ; let it ftand a week, then put in as much foft- 
foap till the liquor becomes of a clammy fubftance: fcent as 
you pleafe, and bottle it for ufe. 


To make Shaving-Pcwder. 
TAKE fome white-foap, and fhave it in wery thin flices ; let 
it be well dried on the top of an oyen in a band box; beat it in 
a mortar 
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a mortar till it is very fine, fift it through a fine fieve, and fcent 
it as you pleafe. 

Soap to fill Shaving- Boxes. 

Take fome of the whiteft foap, beat it in a mortar, and 
fcent it with oil of carraways, make it flat; then chop in fome 
vermilion, or powder blue, to marble it, with a very thia knife 
dipt in the fame; double it up, and fqueeze it hard into the 
boxes ; then fcrape it fmooth witha knife. 


Waf for the Face, 

Take one quart of milk, a quarter of a pound of falt-petre 
beaten to a powder ; put in two penny worth of oil of anife-feed, 
one pennyworth of oil of cloves, about four thimbles full of the 
beft white wine vinegar; put it into a bottle, and let it ftand in 
fand half-way up, in the fun, or in fome warm place for a fort- 
night without the cork ; afterwards cork and feal it up. 


How to make Almond Milk for a Wafp. 

TAKE five ounces of bitter almonds, blanch them and beat 
them in a marble mortar very fne; you may put in a {poonful 
of fack when you beat them; then take the whites of three 
new-laid eggs, three pints of [pring-water, and one pint of fack. 
Mix them all very well together; then ftrain it through a fine 
cloth, and put it into a bottle, and keep it for ufe. You may 
put in lemon, or powder of pearl, when you make ule of it. 


Yn approved Method practifed by hirs. Dukely, the Queen's Tire- 
Woman, to preferve Hair, and make it grow thick. 
‘TAKE: one quart of white wine, put in one handful of rofe- 
mary flowers, half a pound of honey, diitil them together; then 
add a quarter of a pint of oi! of fweet almonds, fhake it very 
well together, put a little of it into a cup, warm it blood-warm, 
rub it well on your head, and comb it dry, 


A Stick to take Hair cut. 

TAKE two cunces and a half of rofin, and one ounce of 
bees-wax ; melt them together, and make them into fticks for 
ufe. 

Liquid for the Hair.—Two Shillings a Quarter of a Pint. 

To three quarts of fweet-oil, put a quarter of a pound of al- 
kanet-root, cutin fmall pieces; let it be boiled fome time over 
a eam; add thereto three ounces of oil of jeflamine, and one 


ounce of oil of lavender; ftrain it through a coarfe cloth, but 
do not {queeze it. 


Te 


RECEIPTS FOR PERFUMERY, &c. 395 


To make White Almond-P afte, 

TAKE one pound of bitter-almonds, blanch and beat them 
very fine ina mortar ; put in the whites of four eggs, one ounce 
of French white of Trois; add fome rofe-water and fpirits of 
wine, a little at a time, until it is of a confiftency for pafte. 


To make Brown Almond- Pafe. 

TAKE one pound of bitter-almonds; beat them well in a 
mortar; add to them one pound of raifins of the fun ftoned ; 
beat aod mix them very well together, and put in a little 
brandy. 


Sweet -fcented Bags to lay with Linen — At ane Shilling and Sixpences 
Two Shillings and Sixpence, Se. Se. Se. each Bag. 

EIGHT ounces of coriander-feeds, eight ounces of fweet 
orrice-root, eight ounces of damafk-rofe leaves, eight ounces 
of calamus-aromaticus, one ounce of mace, one ounce of cin- 
namon, half an ounce of cloves, four drachms of mufk-powder, 
two drachms of white loaf-fugar, three ounces of lavender-flow- 
ers, and fome Roduam wood, beat them well together, and few 
them up in fmall filk bags. 

Orange- Butter. 

MELT a {mall quantity of {permaceti in fweet-oil, and put 
in a little fine Dutch pink to colour it; then add a little oil 
of orange to fcent it; and laftly, while it is very hot, put in 
fome fpirits of wine to curdle it. 


Lemon- Butter. 

Is made the fame as orange butter, only put in no Dutch 
piok, and fcent it with eflence of lemons, inftead of oil of 
orange, 

Marechalle Powder. Sixteen Shillings per Pound. 

ONE ounce of cloves, one ounce of mace, one ounce of cin- 
namon, beat them very well to a fine powder, add to them four 
pounds of hair-powder, and half a pound of Spanifh burnt 
amber beaten very fine, a quarter of an ounce of oil of lavender, 
half an ounce: of oil of thyme, a quarter of an ounce of effence 
of amber, five drops of oi! of laurel, a quarter of an ounce of 
oil of faffafras; mix them all well together, 


Virgin’s Milk.—Two Shillings per Bottle. 
Pur one ounce of tinéture of benjamin into a pint of cold 
water: mix it well, and let it ftand one day; then run it 
through a flannel-bag with fome tow in it; put it in bottles foe 


ufe. 
8 Honey- 
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Honey-Water.—One Shilling per Bottle. 

One quart of rectified fpirits of wine, two drachms of tinc- 
ture of ambergreafe, two drachms of tincture of mufk, half a 
pint of water; filter it according to your fancy, and put it into 
{mall bottles. 

Pearl-Water. 

Mix pearl-powder with honey and Javender-water; and then 

the pearl-powder will never be difcoloured, 


Milk Flade Water. 

One quart of fpirits of wine, half an ounce of oil of cloves, 
one drachm of effence of lemons, fifteen draps of oil, of Rho- 
dium, a little cochineal in powder, to colour it of a fine pink ; 
let it ftand one day, then filter it, but with no water. 


Beautifying-Water, 

Ts balfamum cofmeticum put into a finall quantity of elder- 
flower water. 

Mifs in her Teens. 

One quart of fpirits of wine; eflence of bergamot, one 
ounce; oil of Rhodium, two drachms; tinéture of mufk, balf a 
drachm, and half a pint of water; mix them well together, and 
put them into bottles for ufe, 


Lady Lilley’s Ball, 

TAKE twelve ounces of oil-foap fhaved very fine, fpermaceti 
three ounces, melt them together; two cunces of bizmuth dif- 
folved in rofe-water for the {pace of three hours, one ounce of 
oil of thyme, one ounce of the oil of carraways, one ounce of 
eflence of lemons; mix all well together, 


Nun’s Cream. 
One ounce of pearl-powder, twenty drops of oi) of Rhodium, 
and two ounces of fine pomatum ; mix all well together. 


Cold Cream. 
TAKE one pint of trotter-oil, a quarter of a pound of hog’se 
lard, one ounce of fpermaceti, a bit of virgin- wax; warm them 
together with a little rofe-water, and beat it up with a whifk, 


The Ambrofia Nofegay. 
TAKE one pint of fpirits’of wine, one drachm of oil of 
cloves, one ounce of oil of nutmegs ; mix them, and filter it as 
you pleafe. 


Eau 
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Eau de Bouquet. 
‘TAKE one quart of {pirits of wine, half an ounce of mufk, 
two drachais of tinéture of faffron, mix them well together, and 
let them ftand one day; then filter it with any water. 


Eau de Luce. 

Two ounces of the beft rectified fpirits of wine, one drachm 
of oil of amber, two drachms of falt of tartar, prepared powder 
of amber two drachms, twenty drops of oil of nutmegs; put 
them all into a bottle, aol fhake it well; let it ftand five hours, 
then filter it, and always keep it by you, and when you would 
make eau de luce, put it into the ftrongeft fpirits of fal-am- 
moniac. 

Eau fans Pareil. 

One quart of fpirits of wine, one ounce of eflence of berga- 
mot, two drachms of tincture of mufk, add to them half a pint 
of water, and bottle them for ufe, 


Hard Pomatum. 

TAKE three pounds of mutton-fuet, boil and fkim it well 
till it is quite clear, pour it oif from the drofs which remains at 
the bottom; then add thereto eight ounces of virgin-wax, melt 
them together, and fcent it with eflence of (mens make it 
into rolls according to fancy. 


Soft Pomatum. 

TAKE a quantity of bog's lard, boil and fkim jit very well, 
put in a fmal] quantity of hair-powder, when it is cool, to make 
it agreeable to your mind; and {cent it with eflence of lemons. 

N: B: —You may take a {mall quantity out firft, and let it 
cool; if it is too fofr, add a little hair-powder to make it ftiffer. 


To make Sirop de Capillatre. 

Pur feven pounds of common Jump-fugar into a pan, and 
thereto add feven pints of water ;. boil it well, and keep fkim- 
ming it; then take the white of an egg, put it in fome water, 
and beat it up well with a whifk ; take the froth off and fcatter 
it therein, and keep it {kimming until it is quite clear ; then add 
thereto half a pint of orange-fiower-water; mix it well together, 
Jet it fand till cold, and put it into a ftone bottle, or in bottles 
for ufe, let them be quite clean and dry before it is put into 
them, otherwife it will make it mothery and fpoil it. 

N. B.——]f you chufe to have it of a high colour, burn a little 
fugar in a pan, of a brown colour 5 afterwards į put a little capil- 
laire thereto, ftir it about with a wooden fpoon, and mix it well 
with the capillaire according to your fancy. 
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To make Dragon- Roots. 
Take fome mallow-roots, {kin them, and pick one end with 
a pin or needle till you have made it like a brufh; then take 
fome powder of brafil, and fome cochineal, boil them together, 
and put in the roots till you think they are thoroughly dyed 5 
then take them out, and lay them by the fire to dry. 


INDEX. 


( 399 ) 


TN E e D Daler aaa CE 


A, 


A LMOND-foup, 186. 209- 


Fraze, 218. Pudding, 243. 


Ditto boiled, 244. It 
ditto, 251. lraond hogs’ 
puddings, three ways, 273. 
Creefecakes, 319. Cuitards, 
az0, otter, 321. Cream, 
324., Rice, 339. ‘Knots, ib. 
Fine 2lmond cakes, id. 

Amlet, of beans, 227. 

Anchovy-fauce, 175. Anchovies, 


lofwich 


370. : 

Andouilles, or calf’s chitterlings, 
to drefs, 83. 

Angelica, tocandy, 368. Water, 
380. 

Apple-fauce, to make, 34. Frit- 
ters, 215. Prazes, 217. Fap- 
ton of, 220. To bake whole, 
ib. Black caps of, ib. A dih 
of roafted, ib. Pudding, two 
ways, 246. Baked ditto, ib. 
Apple dumplings, two ways, 


256, 257. Florentine, 257. 
Pie, 260, -Green coddling 
pie, ib. Ditto to preterve, 
303: Tatas 
Apricot-pudding, 245» 251. 
Chips thin, 341. To pre- 
ferve, two ways, 361. To 


preferve green, 364. 
April, meat, Ge. in feafon, 3. 
Arms, of iron or fteel, to keep 
from rufing, 388, 


Artichokes, to drefs, 31. Bot- 
toms to fricaffee, 229. To fry 
artichokes, 231. Suckers, 
Spanith way, ib. Pie, 258. 
To keep artichoke bottoms 
ary, 273. “006 try, 1b.. “To 
regoo, ib. To pickle young 
artichokes, 305. Ditto Ar- 
tichoke bottoms, 306. To 
keep all the year, 372. Pre- 
ferved the Spanifh way, ib. 

Ajparagus, to drefs, 31. To 
ragoo, 140. Forced in French 
rolis, 232. . Italian way, 233. 
With eggs, 234. To pickle, 
300. 

Auguft, meat, (ce. in feafon, 4. 


Ba 


Bacon, to chodfe, 9. -Bacon and 
egg pie, 204. To make, 297. 
See BEANS. 

Bake a pig, 19. Leg of beef, 
36. Ox’s head, ib. Calf’s 
head, 49. Sheep’s head, ib. 
Lamb and rice, 76. Turbot, 
149. Carp, 151. Cod’shead, 
154. Salmon, 157. Herrings, 
159. Appies whole, 220. 
Almond pudding, 243. Apple 
pudding, 246. Bread pud- 
ding, 248. Fih, 274. An 
oatmeal pudding, 7275. A 
rice ditto, ib. Cudards, 320. 

Balmy 


460 


Balm, how to diftil, 376. 
Bamboo, an imitation of, how to 
pickle, 307. we 
Barbicue a leg of pork, 87. Pig, 


go. 

Barbel, a Gh, to choofe, 13. 

Barberries, to pickle, 304. To 
preferve, 36... 

Barley-foup, 210. Pearl barley 
pudding, 245. French barley 
pudding, ib. Water, 270. 
Cream, two ways, 323- 

Barm, to make bread without, 


Bit len 317. 

Batter pudding, 248. Without 
eggs, ib. 

Beans and Pacon, how to drefs, 
32. Bean tanfey, 223. Beans, 
French, to ragoo, two ways, 
225. A ragoo of beans with 
a force, 226. Beans ragooed 
with a cabbage, ib. With 
par{nips, 227. With potatoes, 
ib. To drefs beans in ragco, 
ib. Amletof beans, ib. Beans, 
Dutch way, 228. German 
way, ib. Harrico, 276. 
French, to keep all the year, 
37z. To keep ull Chriftmas, 


Bedjfead, to clear of Bugs, 387. 
Beef, to choofe, 8. To roatt, 
16. Why not to be falted 
before it is laid to the fire, ib. 
How to be kept before it is 
dreffed, ib. Its proper gar- 
nifh, ib. Steaks, to broil, 24. 
To fry, 25. Round, to boil, 
27. Brifket, ib. Gravy; .to 
make, 32. ‘Uo bake a leg of 
beef, 36. Collops, 40. To 
hath, 47. ‘To ragoo,- 55. 
To force the infide of a fir- 
loin, 56. Fo force firloin, ib. 
Sirloin en epigram, ib. To 
force a rump, 57. To force 
around, ib. Tremblant, 59. 
A la daub, 60. Alamode, ib. 
Ditto in pieces, 61. Stew 
beef fleaks, ib. Pretty fide 
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difh of, ib. To ftew a rump, 
two ways, 6z. Portugal, ib. 
To few a rump or brifket 
French way, 63. To ftew 
gobbets, ib. * Royal, ib. 
Shank of, to ftew, 64. Rol- 
led rump of, 65. To boil a 
rump French fafħion, ib. 
Efcarlot, 66. Fricando, ib. 
Olives, ib. Fillet, ib. Steaks 
rolied, 67. To drefs infide 
of a cold firloin, ib. Boullie, 
ib. Coid collops of, 133. 
Broth, 183. Ditto for weak 
people, 264. Beef drink, 
265. Tea, ib, Pudding, 274, 
To pot, 283. To pot like 
venifon, 285. To collar, 289. 
Dutch, 291. To pickle the 
Jews’ way, 292. For prefent 
ufe, 293. Beef hams, 295. 

Beer, dire@tions for brewing, 
348. The beft thing for rope, 
350. To cure four beer, ib. 

Beef? cuftards, 320, 

Beet-root, to pickle, 302. 

Birch wine, to make, 346. 

Birds, {mall, to pot, 286. Pot- 
ted, to fave them when they 
begin to be bad, ib. 

Bifewits, drop bifcuits, 312. 
Common, 313. French, ib. 
Bifcuit bread, 315. Orange, 
338. 

Bitter, to make fine, 384. 

Blackbirds, to choofe, 12. 

Blackcaps, to make, 220. 

Blackberry wine, 343. 

Black puddings, 279. 

Blancmange, to make, 335-6 
Dutch, ib. 

Boil, Direétions for boiling, 26. 
To boil a ham, ib. To bcil 
atongue, ib. Round of beef, 
ib. Brifket of beef, ib. Calf?s 
head, 27. Lamb’s head, ib. 
Leg of lamb, and Join’ fried 
round ii, ib. Leg Qf pork, 28. 
Pickled pork, ib, Turkey, 
ib, Young chickens, ib. 
Fowls and heufe lamb, 29. 

Gieea 
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Green peas, 32. Duck or 
rabbit with onions, 106. 
Ducks, the French way, 108. 
Pigeons, 312. Ditto with 
rice, 115. Partridges, 119. 
Pheafant, 123. Snipes or 
Woodcocks, 124. ‘lurbot, 
148. Co@’s. head, 153. 
Crimp-cod, falmon, whiting, 
or haddock, 155. Mackarel, 


156. . Salmon crimp, 159. 
Sturgeon, ib. Soals, 168. 
Spinage, 232. Almond pud- 


ding, 244. Loaf,250, Scrag 
of veal, 264. Chicken, 265. 
Pigeons, 266. Partridge, or 
any wild fowl, ib. Plaice or 
flounder, ib. Sago, 268. 
Salop, ib. A liver pudding, 


275: 

Bologna faufages, 231. 

Bombarded. veal, 80. 

Bowels, medicine for a diforder 
in, 271. 

Brawn, to choofe, g. 
291. 

Bread pudding, 248. Ditto fine, 
249. Ordinary ditto, ib. 
Baked ditto, ib. A bread 
and better pudding, 252. 
Soup for the fick, 269. White 
bread after the London way, 
351. French, ib. Without 
barm, by the help of leaven, 


Sham, 


a 
BIRER, rules for, 348. 
Brick-bat cheefe, to make, 354. 
Bride cake, 316. 

Brocoli, how to drefs, 30. In 
fallad, 231. And eggs, 233. 
Broil, general dire¢tions for 
broiling, 23. To broil beef 
fteaks, 24. Mutton chops, 
ib. Pork fteaks, ib. Chick- 
ens, ib. 102. Pigeons, 25. 
Cod’s founds, 154. Ditto 
with gravy, 155, Crimp-cod, 
falmon, whiting, or haddock, 


ib. Mackarel, 1b. Ditto 
whole, 156. Weavers, ib. 
Herrings, 159. Hels, 163. 
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Haddocks in high feafon, 165. 
Potatoes, 232. Eggs, 235- 
Broth, rules to be obferved in 
making, 176. Strong, to 
make for foups or gravy, 177e 
Strong, to keep for ufe, 179. 
Mutton, 183. Beef, ib. 
Scotch barley, ib. Mutton, 
183. Ditto for the fick, 264. 
Beef or mutton broth for 
weak people, ib. Pork, 265. 
Chicken, 267. Knuckle, 279. 

Browning, for made-dithes, 38. 

Bugs, to keep clear from, 386. 
To clear a bedftead of, 387. 

Bullace cheele, 355. White, to 
keep for tarts or pies, 374. 

Bullock, the feveral parts of one, 
6. 

Buns, to make, 315. 

Buftard, to choole, 11. 

Butter, to choofe,15. To melt, 
132. Buttered wheat, 213. 
Buttered loaves, 242.. To 
roaft a pound, 264. Butter 
cake, 310. Fairy butter, 
321. Orange, ib. Almond, 
ib. Buttered tort, 336. 


Cc. 


Cabbages, to drefs, 29. Forced, 
135. Stewed red cabbage, 
137. Farce meagre, 240. 
To drefs red cabbage the 
Dutch way, good for a cold in 
the breaft, ib. To pickle red 
cabbage, 305. To pickle fine 
purple cabbage, 308. Sour 
crout, 375. 

Cake, potatoe cakes, 231. To 
make a rich cake, 290. Teo 


ice a great cake, io. Pound 
cake, ib. Cheap feed-cake, 
310. Butter, ib. Ginger- 


bread, ib. Fine feed or faffron, 
ib. A rich feed cake, called 
the nun’s cake, 311. Pepper, 
ib. Porrogal, ib. ‘A pretty 
cake, ib. Little fine cakes, 312. 

Dd Another 
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Another fort of little cakes, 
312. Shrewfbury, 313. Mad- 
ling, 314. A cake che Spa- 
nifh way, 315. Uxbridge 
cakes, ib. Carraway, 316. 
Bride cake, ib. Bath, 317. 
Queen, ib. Ratafia, ib. Little 
plum, ib. Orange, 337. White, 
like china difhes, 338. Al- 
mond, 339. Sugar, two ways, 
340. Quince, 360. ; 

Calf, The feveral parts of one, 

Head to boil, 27 Feet 
and chauldron to fricaffee Ita- 
lian way, 44. Head to hahh, 
45. Ditto, white, 46. To 
bake, 49. Surprife, so. 
Dutch way, ib. To ftew, ib. 
To grill, g1. Chitterlings or 
Andouilles, 83. Ditto, cu- 
rioufly, 84. Liver in a caul, 
ib. Livertoroaft, ib. Feet 
flewed, ib. Calf’s feet pud- 
ding, 188. Pie, 192. Calf’s 
head pie, 198. Calf’s feet 
Jelly, 329. 

Candy, any fort of flowers, 367. 
Cherries, or green gages, 368. 
Angelica,ib. Caffia, ib. 

Capons, how to choofe, 10. Done 
after the French way, 99. 

Captains of fhips, directions for, 
a7 

Carolina rice pudding, 
Snow ball, 341. 

Carp, to choofe, 13. 
a brace of, 149. 
150. To ftew a brace, -ib. 
To fry, 152.. To bake, ib. 
To ftew carp or. tench, ib. 
Pie, 261. 

Carraway cakes, to make 316. 

Carrots, to drefs, 2g, Carrots 
and French beans the Dutch 
way, 228. Pudding, two 
ways, 244. 

Carving, direCtions for, 381. 

Cafia, to candy, 368. 

Catchup, to make,to keep twenty 
years, 271. To make, two 
ways, 371. 


247. 


To drefs 
Au blev, 


D E Xs 

Cattle, horned, bow to prevent 
the infection among them, 
383. 

Caudle, white, 267. Brown, ib. 

Cauliflowers, to drefs, two ways, 
Z0s0igts Tomragee,jmar. 
Spanifh way, 240 To fry 
cauliflowers, 241. To pickle, 
Jor: 

Caveach, to make, 295. 

Celery fauce, 36, 93, 94. To 


ragoo, 228. Fried, 239. 
With cream, ib. 

Chardoons, to ftew, 139. Fried 
and buttered, 230. A la fro- 
mage, ib. 

Charrs, to pot, 287. 

Cheefe, how to choofe, 15.. To 


pot Chefhire cheefe, 285. To 
make flip coat cheefe, 354. 
Brick-bat, ib. Cream, ib. 
Bullace, 355. Stilton, ib, 

Cheefecakes, to make fine cheefe- 
cakes, 318. Lemon, two 
forts, ib. Almond, 319. 
Without currants, ib. Citron, 
ib. 

Cheefe-curd puddings, to make, 


250. Florentine, 257. 
Cherry, pie, 261. Wine, 345. 
To jar, 355. To dry, two 


ways, 356., To preferve with 
the leaves and ftalks green, 
ib. Ditto, in brandy, 357. 
To preferve, two ways, ib. 
To barrel Morello cherries, 
ib. Marmalade, 358. To 
candy, 368. Black cherry 
water, 378. 

Chefhire pork pie, 195. To 
make it for fea, 277. To pot 
Chethire cheefe, 285. 

Che/nuts, to roat a fowl with, 
99. Soup, 182. Pudding, 
250. 

Chickens, to know if they are 
new or ftale, ir. To broil, 
24. To boil, 28. To fri- 
caflee, 42,43. Todrefs Dutch 
way,97. Surprife, 100. In fa- 
voury jelly, ror. Roafted with 

force= 
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force-meat and cucumbers, 
101. Chickens a la braife, 
roz. ‘To broil, ib. Pulled, 
103. Chiringrate, ib. French 
way, 104. Boiled with baccn 
and celery, ib. With tongues, 
a good difh for a great deal of 
company, ib. Scotch chick- 


ens, ib. To few, the Dutch 
way, 1085 ido Uftew, ib. 
Ditto, a pretty way, ib. To 


make a currey of chickens the 
Indian way, 129. Pie, 195. 
To boil, 265. To mince for 
the fick, 266. Broth, 267. 
To pull, ib. Chicken water, 
ibid. 

Child, fage tea for, 270. Liquor 
for one that has the thrufh, ib. 

Chocolate, to make fham choco- 
late, 341. To make choco- 
late, two ways, 341, 342. 

Chouder, a fea-difh, 278. 

Chub, a fih, how to choofe, 13. 

Citron, pudding, 257. Cheefe- 
cakes, 319. Cream, 325. Sy- 
rup of, 367. To make, 368. 

Clary fritters, 217. Wine, 346. 

Clouted cream, 325- 

Clove gilliflowers, fyrup of, 367. 

Cock, how to choofe, 10. 

Cock’s-combs, to force, 135. 
preferve, 136. 

Cockles, to pickle, 294. 

Cod and Codlings, how to choofe, 
13. To roaft a cod’s head, 
152. To boil a cod’s head, 
153. How to kew cod, ib. 
To fricaffee,ib. To bake a 
cod’s head,154. To crimp, 
the Dutch way, ib. To broil 
founds, ib, Ditto, with gra- 
vy, 155. To fricaffee ditto, 
ib, To broil crimp-cod, ib. 
Cod’s head, fauce for, 175. 

Codling, green, pie, 260. To 
pickle, 303. To preferve, 
363. 

Collar, a breaft of veal, 52, 289. 
A breaft of mutton, 52. Pig, 
88. Fifh in ragoo to look 


To 
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like a breaft of veal collared, 
168. To make potatoes like 
a collar of veal or mutton, 
234s, beef 289; Pigs ib. 
Swine’s face, 290. Salmon, 
ib. Eels, ib. Mackarel, 291. 

Collops, Italian, 40. White, ib. 
Beef, ib. Collops and eggs, 
141. Cold beef, 143. See 
Scotch collops. 

Comfrey roots, to boil, 270. 

Conferve of red rofes, or any 
other flowers, 366. Hips, ib. 
rofes boiled, ib. 

Confumption, an approved re- 
ceipt for, 384. 

Cow/lip pudding, 245. 


340. 

Crabs, tochoofe, 14. To but- 
ter, 169. To drefs, 170. 

Cracknels, to make, 340. 

Crane, to difplay, 382. 

Craw-fijb, cullis, 133. To ftew 
170. Soup, 179, 207. 

Cream, toafts, 222. Pudding, 
255. Steeple cream, 321. 
Lemon, two ways, 322. Jelly 
of cream, ib. Orange cream, 
ib. Goofeberry, 323. Barley, 
two ways, ib. Ice,ib. Pif- 
tachio, 324. Hartfhorn, ib. 
Almond, ib. A fine cream, 
ib. Ratafia, - ib. Whipt 
cream, 325. Clear lemon 
cream, ib. Sack cream, like 
butter, ib. Clouted, ib. 
Quince, ib. Citron, ib. 
Cream of apples, quince, 
goofeberries, prunes, or rafp- 
berries, 326. Sugar loaf, ib. 
Cheefe, 354. 

Crout, four, to make, 375. 


Wine, 


Cruff, for great pies, 201. 
Standing ditto, ib, A cold 
croft, 202. A dripping cruft, 


ib. Forcuftards,ib. A pafte 

for crackling cruft, ib. 
Cucumbers, to force, 136. To 
flew, 137, 237, 238. To ra- 
goo, 139. To farce, 238. 
To pickle large cucumbers in 
Dd z Nites, 
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flices, 300. To preferve equal 
with any India fweetmeat, 
365. 

Cullis for all forts of ragoo, 132. 


For butchers meat, ib. The 
ftalian way, 133. Of craw- 
fih, ib. White, ib. 


Curd fritters, 215. 

Currant jelly, 330. Wine 345. 
White ditto, ib. To preferve, 
365. 

Curry, two ways, 129. 

Cuffard pudding, 247. Lemon 
cuftard to make, 319. Orange, 

20. Beeft, ib. Almond, ib. 

faked. ib. Plain, ib, 

Cutlets, àla Maintenon, a very 
good difh, 72. 

Cyder, to make, 350. To fine, 
ib. After it has fined, 351. 


D. 


Dam/ons, to preferve whole, 361. 
To dry, 369. To keep for 
tarts, 374: 

December, meat in feafon, 6. 

Defart ifland, 333. 

Devonfhire {quab pie, 195. 
Difguifed mutton chops, 72. 
Leg of veal and bacon, 74. 

Difilling, 376. 

Dog, two cores for the bite of a 
mad dog, 383. 

Dotters, how to choofe, 11. 

Doves, how to choofe, 12. 
Pigeons. 

Drink, beef, 265, -Pectoral, 268, 
To make a good drink, 270. 

Dripping, to pot, 272. 

Ducks, wild and tame, to choofe, 
ir. Toroat, zi. Sauce for, 
34% 36. Wid, to hath, 48. 
Alamode, 105. To ftew with 
green peas, 106. Wild duck, 
to drefs the bet way, ib, 
Another, ib. To boil a duck 
with onions, ib, To drefs 
with green peas, 107. With 
cucumbers, ib, A la braife, 

12 


See 
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107. To boil, the French way, 
108. Pie, 194. To unhrace, 
81. 

Dandia yeaft, 256. Norfolk, 
ib. Hard, two ways, ib, Ap- 
ple, two ways, 256, 257. 
Rafpberry, 257. When you 
have white bread, 277. 

Dutch, fauce for fith, 175. 
291. 


Beef 
Blanc-mange, 335» 


E. 


Eel, to choofe, 13. To ftew, 


162. Ditto with broth, ib. 
To pitchcock eels, 163. To 
fry, ib. To broil, ib To 


farce with white fauce, 164. 
To drefs with brown fauce, 
ib. Soup, 207. . Pie, 262. 
To pot, 288.. To collar, 290. 
Eggs, to choofe, 15. Sauce, to 
make,gq4. Forced, 136. To 
feafon an egg pie, 193. Egg 
and bacon pie, 204. Soup, 
210. Sorrel with eggs, 233. 
Brocoli and eggs, ib. Afpa- 
ragus and eggs, 234. Pretty 
dith of eggs, ib. A la tripe, 
ib. Fricaffee, ib. | Ragoo, 
235. To broil, ib. Eggs 
with bread, ib. To farce, 
ib. Eggs with lettuce, 236. 
To fry eggs as round as balls, 
ib. To make an egg as big 
as twenty, ib. A grand difh, 
ib. <A pretty difh of whites, 
237. Sweet egg pie, 258. 
Marmalade the Jews way, 


58. 

Elier fhoots to pickle in imita- 
tion of bamboo, 307. Wine, 
343. Elder fower wine, very 
like Frontiniac, 344. 

Endive, to ragoo, 225. 

Everlafting fyllabubs, 327. 


Fairy 
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F. 


Fairy butter, to make, 321. 

Farce, eels, with white fauce, 
164. Eggs, 235. Cucumbers, 
238. Farce-meagre cabbage, 
240. 

February, meat, &c. in feafon, 2. 

Fennel, to pickle, 303. 

Fieldfare, how to choofe, 12. 

Fire, how to be prepared for 

_ roafting or boiling, 16. 

Fifh, tochoofe, 13 Todrefs, 148. 
To drefs little fifth, 155. Flat 
fifth, 160. Salt fih, ib. Man- 
ner of dreffing various forts of 
dried fifth, ib. The general 
rule for fteeping dried fith, ib. 
To collar in ragoo, to look 
like breaft of veal, 168, Shell 
filh, to-ftew, 172. Sauces for, 


174, Gravy, 178. Sal: fih 
pie, 261, Sauce to keep a 
whole year, 271. To drefs 


for {ea,°275~ “To bake, 274. 
To preferve, the Jews way, 


293. 
P pond, to make, 332. 
Floating ifland, to make, 331. 
Florendine nare, 126. Of veal, 143. 
Cheefe curd, 257. Oranges 
or apples, ib. 
Flour, hafty pudding, 213. Pud- 
ding, 248. 

Flounder, to choofe, 13. 
26z. To boil, 266. 
Flowers, to make conferve ‘of 
any fort, 366. To candy 

any fort, 367 

Flummery, hartfhorn flummery, 
334. Another way,ib. Oat- 
meal flummery, 335- 

Flux, to top, 335. 

Fool, orange, 212. Weftminfter, 
ib. Goofeberry, ib. 

Force-meat balls, 4o. The in- 
fide of a firloin of beef, 56. 
Sirloin, ib. Infide of rump 
of beef, 57. Round of beef, 
ib. Leg of lamb, ib. Ano- 
ther way, 58. A large fowl, 


Pie, 
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58. Tongue and udder, 68. 
Neat’s tongue, 69. Force- 
meat for pigeons, to make, 
119. Hog’s ears, 134. Cock’s- 
combs, 135. Cabbage, ib. 
Savoys,ib. Eggs, 136. Cu- 
cumbers, ib, Afparagus in 
French rolls, 232. 

Fowls, to choofe, 10. To roat, 
pheafant fafhion, 21. To 
roaft,ib. To boil, zg. Sauce 
for, 34, 93, 95. ‘To bah, 
48. To force a large, 58. 
To ftew in celery fauce, 94. 
German way, 95. To drefs 


to. perfection, 1b. To ftew 
nice way, g7. In jelly, 98. 
A la braile, ib. To roaft 


with chefnuts, 99. To mari- 
nate, ib. To drefs cold, 141, 
Gravy for, 177. Pie, 276. 
To pot, 283: 

Frangas incopades, to make, 100. 

Fraze, apple, 217. Almond, 
218, 

French beans, to drefs, 31. To 
ragoo, 202,225. French bar- 
ley pudding, 245. Harrico of 
French beans,276. To pickle 
French beans, 301. French 
bifcuits, 313. Bread, 351. 
To keep French beans all the 
year, 472. 

Fricandillas, to make, 85. 

Fricaffee ox palates, 41. Brown, 
42. White, three .ways, 43. 
Rabbits, lamb, or veal, ib. 44. 
Sweetbreads or tripe, 44. 
Calt’s feet and chauldron, 
lalian way, ib. Pigeons, ib. 
Lamb’s ftones and {weet- 
breads, 45. Lamb’s cut- 
lets, ib. Neat’s tongues 
brown, 68. Pigeons the Ita- 
liaw way, 119. Saufages, 
141. Cold veal, 142. Cod, 
153. Cod founds, 155. 
Skate, white, 167. Dito, 
brown, ib.’ Soals, white, ib. 
Ditto, brown, 168. Skirrets, 
22g. Artichoke-bottoms, ib, 

Dd 3 Muthe 
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Mofhrooms, white, 229. Eggs, 
234- aii 
Fritters, hafty, 215. Fine, ib. 
Apple,ib. Curd,ib. Royal, ib. 

Skirret, 216. White, ib. Sy- 
ringed, ib. Vine leaf, ib. 
Clary 217 7 paniti,, ab. 
Plum, with rice, ib. 

Fruit, wafers, 336. To keep tll 
Chriftmas, 373+ 

Fry, beef fteaks, two ways, 25. 
Tripe, ib. Saufages, ib. Loin 


of lamb, 76,77. Carp, 151. 
Fench, 152. Herrings, 159. 
Lampreys, 163. Eels, 1b. 


Smelts, 173. Artichokes, 231. 
Potatoes, 232. Celery, 239. 
Cauliflowers, 241. Artichoke- 
bottoms, 273. 


G. 
Garden, directions 


garden things, 29. 
Gerkins, to pickle, two ways, 


concerning 


299,300. 
German puffs, 218, 340. Sau- 
fages, 282. 
Giblets, to tew, 110. A la tur- 
tleyib. , Pies 194. 


Gilded fith in jelly, 334. 

Ginger, mock, to pickle, 306. 
Tablet, 341. 

Gingerbread cakes, to make, 310. 
Gingerbread, 312. 

Gold lace; how to clean, 388. 

Golden pippins, fee Pippins. 

Goodwits, how to choofe, 11. 

Goofe, to choofe, 11. A mock 
goofe, how prepared, 17, 
To roak, 20, 10y. Sauce for, 
34,36. To drefs with onions 
or cabbage, 108. To drefsa 
green goofe, 109. To drefs a 
ftubble goofe, ib. To dry a 
goofe, ib. To drefs inragoo, 
110. Alamode, ib. Pie, 197. 
To make a pudding with the 
blood, 279. To rear, 381. 

Goofeberry fool, 212° Cream, 
323. Wafers, 334, Wine, 345. 
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To preferve whole without 
ftoning, 361. To keep green 
til] Chriftmas, 373. Tokeep 
red, 374. Wafers, 336. 

Grailing, a fih, to choofe, 13. 

Grapes, to pickle, 304. To pre- 
ferve,. 363. 

Grateful pudding, 248. 

Gravy, how to make good and 
cheap gravy, Pref. iii. To 
make beef, or mutton, or veal 


gravy, 3z. To make, 33. 
Turkey, or’ fowl, 35. For 
white fauce, 177. For Tur- 
key, fowl, or ragoo, ib. For 


fowl when no meat or gravy 
ready, ib. To make a rich 
mutton or veal, #78. To 
make a ftrong filh, ib. Brown 
for Lent, 229. Soup, 274. 
Greens, directions for dreffing, 
oe gages, how to candy, 368. 
Grill, caif’s head, 51. Shrimps, 
173. 
Ghul to make water-gruel, 268. 
Gull, how to choofe, 11. 


H: 


Haddocks, how to broil, 155. To 
broil when they are in high 
feafon, 165. To drefs Spa- 
nifh way, ib. Jews way, ib. 

Haggafs, Scotch, to make, 85. 
xo make it fweet with fruit, 
ib. 

Ham, the abfurdity of making 
the effence of ham, a fauce to 
one dilh, Pref. ii. T'ochoofe, 
10. To boil, 26. A la braife, 
85. To roata ham or gam- 
mon, 86. To make effence 
of, 86,:131. Fie, 193. ‘To 
pot with chicken, 285. Veal 


hams, 295. Beef hams, ib. 
Mution hams, 296. Pork 
hams, ib. 


Hamburgh, a turkey ftuffed after 


the Hamburgh way, 97. Sau- 
fages, 281. 
Hanover 
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Hanover cakes or puddings, 25 3. 

Hard dumplings, two ways, 256. 

Hair, to preferve and make it 
grow thick, 394. 

Hare, to choofe, 12. To keep 
hares fweet, or make them 
frefh when thev ftink, 20. To 
roaft, 22. Different forts of 
fauce for, 35. To hath, 48. 
To mzke a mock hare of a 
beaft’s heart, 68. Tojug, two 
ways, 126. Florendine, ib. 
Te” (care; x27. “To aftew, 
ib. To hodge-podge, ib. Ci- 
wet, 128, Soup, 182. “To 
pot, 283. 

Harrico of mutton, 70. French 
beans, 276. 

Hart/born cream, 324. Jelly, 
328. Flummery, two ways, 
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Haass calf’s head, 45. White, 
46. Venifon, 47. Beef, ib. 
Mutton, ib. Veal, ib. Turkey, 
ib. Fowl, 48. Woodcock, ib. 
Wild duck, ib. Hare, ib. 
Cold mutton, 142. Mutton 
like venifon, ib. 

Hafty pudding, flour, 213. Oat- 
meal ditto, 214. Fine ditto, 
ib, Fritters, 215. 

Heart-burn, lozenges for, 385. 

Heath poults, tochoofe, 12. To 
chooie heathcock and hen, ib. 

Hedge-hog, 1o make, three ways, 
224, 330. 

Hen and chickens in jelly, 333- 

Hen’s nek, to make, 332. 

Herrings, fr:fh, to choofe, 13. 
Pickied and red, to choofe, 
14. To broil, 159. To fry, 
ib. To bake, ib. Dried, to 
drefs, 161. Pie, 262. 

Hips, conferve of, 366. 

Hoar/ene/s, receipt for, 385. 

Hodge-podge, breaft of veal, 51. 
Of mutton, 73. A hare, 127- 
To make, 184. Of mutton, 
ibid. 

Hog, the feveral parts of one, 7. 
Of a bacon hog, ib, Feet and 
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ears, to ragoo, 53. Hogs’ ears 
forced, 134. Almond hogs 
puddings, three ways, 278. 
Ditto wiih currants, 279+ 
Honeycomb, lemon, 339. 
Horned cattle, to prevent infec- 
tion amongtt, 388. 
Houfemaid, dire&tions to, 387. 
Hunting pudding, 190. 
Hyfierical water, to make, 378, 


T. 


Fam, rafpberry, 330. 

January, meat, fruit, vegetables, 
&c. then in feafon, I. 

Ice, tol ice a great cake, 309. 
Cream, 323. 

Jelly, ifinglafs, 268. Of cream, 
322. Harthorn, 328. Orange, 
329. Ribband, ib. Calves 
feet,ib. Currant, 330. Pip- 
pin, ib. China orange, ib. 
Fifh-pond, 332. Hen’s nett, 
ib. Moon and ftars, 333. 
Hen and chickens, ib. Gilded 
filh, 334. 

India pickle, to make, 308. 

Lp/wich, almond pudding, 251. 

Iron, to keep from rufting, 388. 

Lrou-solds, to take out of linen, 
338. 

Lfinglafs jelly, 268. 

Ifland, floating, to make, 331. 
Defart, 333. 

Italian collops, 40. 
246. 

Fug a hare, two ways, 126, 

July, meat, &c. in feafon, 4. 

Fumballs, to make, 139. 

June, meat, &c. in feaion, 3. 


Pudding, 


K. 


Kebobbed, mutton, 75+ 
Kick/baws, 222. 
Kidney beans. See Beans. 
Knots, a bird, how to choofe, 11. 
Knuckle broth, 270. 

Dd4 Lace, 
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L. 


Lace, gold or filver, to clean, 
388. 

Lamb, the feveral parts of one, 7- 
How tochoofe,8. Toroaft,17. 
Head to boil, 27. To boil a leg, 
&c. ib. To boil, 29. To fri- 
caffee, 434. To fricaflee Jamb- 
ftones and fweetbreads, 45. 
Cutlets, to fricaffee,ib. Head 
to bake, 49. Ditto, to drefs, 
ib. To ftew, 50. Toragoo, 
55. To force a leg, 57,58. 
And rice to bake, 76. T 
fry a loin, 76. Another way 
of frying a neck or loin, 77. 
Chops larded, ib. Chops en 
Cafarole, ib. Todrefs a difh 
of lambs’ bits, ib. A pig 
like fat lamb, go. To make 
a very fine {weet lamb pie, 
191. Savoury ditto, 192. 

Lampreys, to drefs, 162. To fry, 
163. To pot, 288. 

Larks, to choofe, 12. To roatft, 
22,125. Sauce for, 22. To 
drefs pear fafhion, 125. 

Lemon pickle, to make, 37. 
Sauce for boiled fowl, 95. 
Tarts,’ 209. Pudding, two 
ways, 243. Tower or pud- 
ding, 255. To pickle, 302, 
Cheefecakes, two ways, 318. 
Coftards, 319. Cream, two 
ways, 322. Ditto clear, 325. 
Honeycomb, 339. To keep, 
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Leveret, to choofe, 13. 

Limes, to pickle, 305. 

Ling, how to choofe, 14. 

Linen, how to take iron-molds 
out of, 388. 

Livers, to drefs with mufhroom 
fauce, 95. A ragoo of, 141. 
Pudding boiled, 275. 

Loaf, buttered loaves, 242. 
boiled, 250. Orange loaves, 


338. 
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Lobfters, to choofe, 14. To but- 
ter, two ways, 169. To roaft, 
170. To make a fine difh of, 
ib. Sauce, 174. “Pie, 263. 
To por, 283. 

Lozenges for the heart-burn, 335. 
For a cold, ib. 


M. 


Macaroni foup, 178. 

Mackarel, tc choofe, 13. To broil, 
155- Whole, 156. ‘To boil, ib. 
A la maitre d’hotel,ib. To col- 
lar, 291. To pickie macka- 
rel, called caveach, 295. 

Mackeroons, to make, 313. 

Mad dog, two cures tor the bite 
of, 383. 

Made-dijbes, rules to be obferved 
io, 37. A pretty made-dith, 
22i 

Madling cakes, to make, 314. 

Maid, directions to the honsfe- 
maid, 387. 

March, meat, &c. in feafon, 2. 

Marle, a bird, how to choofe, 11. 

Marmalade of oranges, to make, 
357- Eggs the Jews way, 
358. Cherries, ib. White 
marmalades of quieces, two 
ways, ib. Red ditto, ib. 

Marrow pudding, 189. 

May, meat, &c. in featon, 3. 


Mead, to make, 347. White 
mead, tb, 
Meat, to keep hot, 23. To pre- 


ferve falt meat, 282. 

Melon mangoes, to pickle, 306. 

Milk foup-the Dutch way, 211. 
Rice milk, 212. Artificial 
afes, 269. Cow’s milk next 
to afles, ib. 

Milk-water, two ways, » 380. 

Millet pudding, Weg sta 

Mince pies, twò ways, 199. For 
Lent, 263. 

Mint, how to difil, 376. 

Moon and Stars in jelly, 333. 

Moonfbine, 
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Moonfbine, to make, 331. 

Moor-game, red and black, to 
pot, 286. 

Morello cherries, to barrel, 357. 

Moufe trap, to, make, 333. 

Muffins, to make, 352. 

Mujbrooms, to make fauce for 
white fowls of all forts, 93. 
For white fowls boiled, ib, 
To ftew, two ways, 138. Tora- 


goo, 228. White fricaffee of, 
229. To pickle for the fea, 
272. Powder, ib. To keep 


without pickle, 273. To pic- 
kle white, 303. ' To make 
pickle for, ib. To raife, 375. 
Mufcle, to ftew or drefs, three 
ways, 172, 173. Soup, 208. 
Pie, 263. Topickle, 294. 
Mutton, to choofe, 8. To roak, 
16. The time required for 
roafting the feverai pieces of 
mutton, ib. Teo roat mutton 
venifon fafhion, 20. Chops 
to broil, 24. To draw gravy, 
32a ‘Touhath, 475.142) To 
collar a breat, 52. Another 
way to drefs a breaft, 53. To 
ragoo a leg, ib. Leg of, ala 
royale, 69. Aia haet gotc, 
70. To roaft with oy fters, two 
ways, ib. With cockles, ib. 


Shoulder en epigram, ib. 
Harrico, ib. To Fraach a 
hind faddle, 71. Another 


way, called St. Menehour, ib. 
Cutletsa la Maintenon, 72. 
Cnops in difguife, ib, ‘To 
drefs mutton to eat like veni- 
fon, ib. Turkifh way, ib. 
Hodge-podge of, 73. Shoul- 
der with ragoo of turnips, ib. 
To ftuff a fhoulder or leg, 74. 
Rumps à la braife, ib. Rumps 
with rice, 75. Kebobbed, ib. 
Neck of, calied the hafty dith, 
76. To hafh like. venifon, 
142. Gravy, 178. Brom, 
123. Hodge podge, 184. 
Pie, 193. Pafty, 198. Broth 
for the fick, 264. Ditto for 
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very weak people, 264. Mut- 
ton hams, 296. 


N. 
Naftertium berries, to pickle, 


305. 

Norfolk dumplings, 256. 

North, Lady, her way of jarring 
cherries, 355. 

November, meat, &c. in fea- 
fon, 5 

Nuns-cake, to make, 311. 


O. 


Oat pudding, how to bake, 188, 
252. Oatmeal hafty pudding, 
214. Oatmeal pudding, ib 
275. Flummery, 335. Oat- 
cakes, 362. 

Obfirufions, two receipts for, 
23 

Odober, meat, &c. in feafon, 5. 

Olive pie, 193. 

Onions, iauce, Q2, 
140. Soup, 207. Soup the 
Spanifh way, 211. Pie, 259. 
To pickie, two ways, 302. 

Orange tarts, 200, 242. Orange 
puddings, four ways, 241. 
Floreadine, 257. Orange- 
ado pie, 259. Cuftards, 320. 


Ragoo of, 


Butter, 321. Cream, 322. 
Jelly, 329, 330. Wafers, 
337» Cakes, ib. Loaves, 
338.  Bifcuits, ib. Wine, 


344. Ditto with raifins, ib. 
Marmalade, 357. To pre- 
ferve whole, 359. 

Ortolans, to dre{s, 124. 

Oven for baking, how to be 
built, 354. 

Ox, how to bake an ox head, 
36. Palates, to ftew, 41. To 
ragoo, ib, To fricaffee, ib, 
To roat, 42. To fricando, 
ib. To pickle, 137. 

Ox cheek, foup, 186. Ditto pie, 
195. 

Oxford, 
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Oxford, John, 74. Pudding, 
igi. Saufages, 281. 

Opfer fauce, 35, 92, 175- To 
make mock oytter fauce, 93. 
To ragoo, 140, 171. Scol- 
Joped, 171. To fry, ib. To 


flew, 172. To make loaves, 
ib. Soup; 209. ‘To pickle, 
294. 


Ps 


Paco-lilla, or Indian pickle, to 
make, 307. 

Pain perdu, to make, 222. 

Panada, to make, 268. 

Pancakes, 218. Fine pancakes, 
four ways, ib. Rice, 219. 
Wafer, ib. Tanfey, ib. 
Pink-coloured, 220. 

Parfley, how to difil, 326. 
Parfnips, to drefs, 20. How 
to ftew, 233. To math, ib. 
Partridge, to choofe, 12. To 
roaft, 21. Sauce for, ib. 34, 
Waser Lo bol, To, aO 
drefs, a la braife, 120. Par- 
tridge panes, ib. To flew, 
two ways, 121. Ditto with 
red or white cabbages, ib. To 
drefs, French way, 131. Soup, 
185. To boil for the fick, 

266. To wing, 382. 

Pafle for tarts, two ways, 201. 
Puff-pafte, ib, For crackling 
cruft, 202, 

Pafly,to make little pafties, 144. 
Petit pafties, for garnifhing of 
difhes, ib. Venifon paly, 
197. Loin of mutton, 198. 
Fifh, the Italian way, 263. 

Patties, favoury, 204. Common, 
ib. Fine, 205. 

Peaches, to pickle, 300, To pre- 
ferve, 363. Blofioms, fyrup 
of,.367. ENO dry, 1369: 

Pearl, jugar of, 339. 

Pears, to tew, 221. Dittoin a 
fauce-pan,ib. Purple, ib, To 
dry without fugar, 368, 
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Peas, green, to boil, 32. To 
ftew peas and lettuce, 138. 
Peas, ib. Green peas foup, 
two ways, 180. A peas foup 
for winter,, two ways, 18:5 
182. Peas foup for a fah din- 
ner, 205. Green peas foup 
for ditto, two ways, tb. 206. 
Porridge, 211. Soup, Spanifh, 
ib. Francoife, 239. With 
cream, 240. Soup, 274. 
Pudding, 276. To keep 
green peas till Coriftmas, 373. 
Another way to preferve 
green peas, ib. Another way 
to dreis peas, 356. 

Pellow of veal, 79. 
the Indian way, 130. 
ther way, 1b. 

Penny royal, how to diftil, 376. 

Pepper cakes, to make, 311. 

Perfumery, receipts for, 391. To 
make red, light, or - purple 
wath. balls, ib. Blue, red, 
purple, or marbled waf- 
balls, ib. White almond 
wafh-balls, 3gz. Brown dit- 
to, ib. Wiudfor feap, 392. 
Lip falve, io. White ditto, 
393. French rouge, ib, Opi- 
ate fortheteeth,ib. Delefcot’s, 
ib. Tooth powder, ib. Shav- 
ing oil, ib. Shaving powder, 
ib. Soap to fill fhaving boxes, 
594. Wath for the face, ib. Al- 
mond milk fora wafh,ib. Mrs. 
Dukely’s method to preferve 
hair, ib. Stick to take hair out, 
ib. Liquid for the hair, ib. 
White almond pafe, , 395. 
Brown ditto, ib. Sweet fcent- 
ed ‘bags, ib. Orange butter, 
ib. Lemon ditto, ib. Mare- 
fchalle powder, ib. Virgin’s 
milk, ib. Honey water, 396. 
Pearl water, ib. Milk flude 
water, ib. Beautifying water, 
ib. Mifs in her teens, ib. 
Lady Lilley’s ball, ib. Nun’s 
cream, ib. Cold cream, ib. 
Ambrofia nofegay, ib, Eau 

de 


To make 
Ano- 
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de. bouquet, 397. Eau de 
luce, ib. Eau fans pareil, ibe 
Hard pomatum,ib. Soft dit- 
to, ib. Sirop de capillaire, 
ib. Dragon roots, 398. 
Pheafants,cock or hen, to choofe, 
11. Poults, 12. Sauce for, 34, 
134. May be larded, 35. 
To roaft, 122., To ftew, ib. 
To drefs a,Ja braife, ib. To 
boil, 123. To allay, 382. 
Pickle ox palates, 137. Maufh- 
rooms for fea, 272. Pork, 
292. A pickle for pork which 
is to be eat foon, ib. ‘The 
Jewifh way to pickle beef, ib. 
Beef for prefent ufe, 293. Oyl- 
ters, cockles, and mufcles, 
294. Mackarel, called ca- 
veach, 295. Rules to be ob- 
ferved in pickling, 297. To 
pickle walnuts green, ib. 
Walnuts white, 298. Wal- 
nuis black, ib. Gerkins, two 
Ways, 299, 300. Large cu- 
cum bers in flices, 300. Afpa- 
ragus, ib. Peaches, ib. Ra- 
difh pods, 301. French beans, 
ib. Cauliflowers, ib. Beet- 
root, 302. ` White plums, 1b. 
Onions, two ways, ib. Le- 
mons, ib. Mufhrooms white, 
303. To make ‘pickle for 
mufhrooms, ib. Codlings, ib. 
Fennel, ib. Grapes, 304. 
Barberries,ib. Ked cabbage, 
305. Golden pippins, ib. 
Naftertium berries and limes, 
ib. Young fuckers or young 
artichokes, ib, Artichoke- 
bottoms, 306. Samphire, ib. 
Mock ginger, ib. Melon man- 
goes,ib. Elder foots in imi- 
tation of bamboo, 307. Pa- 
co-lilla, or Indian pickle, ib. 
To pickle fine purple cabbage, 
308. To make the pickle, ib. 
Indian pickle,ib. Smelts, 371. 
Pig, to kill and prepare for 
roafting, 18. To roaft, ib. 
19. To roaftthe hind quar- 


ter, lamb fafhion, 19. To 
bake, ib. Different forts of 
fauce for, 33. Various ways 
for drefiing, 87. A pig in 
jelly, 88. Collared, ib. The 
French way, 89. Au pere- 
douillet, ib. Matelote, go. 
Like a fat lamb, ib. Barbe- 
cued, ib. Pettitoes, gr. Feet 
and ears, to preferve, two 
ways, 136. To collar, 289. 


Pigeons, to choofe, 12. Toroaft, 


To broil, 25. To 
boil, r1z. To a la daube, 
ib. Au poi, 113. Pigeons 
ftoved, 114. Surtout, ib. 
Compote, 1b. French pup- 
ton of, 115. Boiled with 
rice, ib. Tranfmogrified, two 
ways, ib. In fricando, 316. 
To roa with a farce, ib. In 
favoury jelly, ib. A la Souf- 
fel, 117. In Pimlico, ib. In 
a hole, ib. Tojug, 118. To 
ftew, two ways, ib. To fricaf- 
fee, the Italian way, 119. To 
make force-meat for,ib. To 
ftew with white or red cab- 
bage, 121. To drefs a cold, 
141. Pie, 194. To boil for 
the fick, 266. To pot, 283. 


2m ees 


Pies, obfervations on, 191. To 


make avery fine fweet lamb 
or veal pie, ib, A favoury veal 
pie, 192. Ditto lamb or veal, 
ib. Calf’s foot, ib. Olive, 
193. To feafon an egg pie, 
ib. Mutton pie, ib. Beef 
fteak, ib. Ham,ib. Pigeon, 
194. Giblet, ib. Duck, ib. 
Chicken, 195. Chefhire pork 
pie, ib, A Devonfhire fquab, 
ib. Ox cheek, ib. Shropthire, 
196. Yorkthire Chriftmas pie, 
ib. Goofe pie, 197. Calf’shead, 
198. Mince pies, two ways, 
199. Cruits for great pies, 
201. Hottentot, 202. Bride’s, 
ib. Thatched houfe, 203. 
French, ib. Savoury chick- 
en, 204. Egg and bacon, ib. 

Pork, 
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Pork, 204. Artichoke, 258. 
Sweet egg, ib. Potatoe, ib, 
Onion, 259. Ovrangeado, ib. 


Vegetable, ib. Skirret, ib. 
Apple, 260. Green codling, 
ib. Cherry, 261. Salt fih, 


ib. Carp 10. Soal, ib. .Eel, 


262. Flounder, ib. Herring, 
ib. Salmon, ib. Lobfter, 
263. Mofcle, ib. Lent mince 


pies, ib. Fowl, ‘276. ~ Che- 
fhire pork pie for fea, 277. 
To make fifh pies the Spanifh 
WAY e357 
Pike, to choofe, 13. 
164. To pot, 287. 
Pippins whole, to ftew, 
To pickle, 305. 
To preferve, 363. 
ferve in flices, 565. 
Piffachio, cream, 324. 
. Pith pudding, 189. 


To drefs, 


221, 


Jelly, 330. 
To pre- 


Plague water, 378. <A receipt 
againit, 333. 

Plaife, to choofe, 13. To boil, 
266. 

Plovers, to choofe, 12. To drefs 


feveral ways, 125. 

Plum porridge for Chriftmas, 
179. A boiled plum pudding, 
190. Plum porridge, 213. 
Gruel,ib. Fritters with rice, 
217. White pear plum pud- 
ding, 245. To pickle white 
plums, 302. Little plum 
cakes, 317. ‘Fo preierve the 
large green plums, 363. To 
preferve white pear plums, 
364. To dry, 369. To dry 
pear plums, ib. Filling for 
the aforefaid plums, 370. To 
kep pear pluma for tarts, 374. 

Poppy-water cordial, to make, 
, 381. 

Pork, how to choofe, ọ. To 
roalt the different pieces of, 
17. Gravy or fauces for pork, 
18. Steaks, to broil, 24. To 
boil a leg, 28. Pickled, to 
boil, ib. To ituff a chine, 86. 
To barbecue a leg, 87, Che- 


LEN ¥DgErX: 


fhire pork pie, 195,277. Pork 
pie, 204. Broth, 265. Pud- 
ding, 274. To pickle, 292. 
A pickle tor pork which is to 


be eat foon, ib. Pork hams, 
296. 

Porridge, plum, for Coriftmas, 
1797 wet Cat,oFL iste Plum, or 


barley gruel, 213. 

Portable foup, to make, 185. 

Portugal beef, 62. Cakes, 318 

Poffet, fack, three ways, 214. 

Potatoes, feveral ways of drefing, 
30. Cakes, 231. Potatoe 
pudding, feveral ways, 231, 
241. Potatoes like a coilar 
of veal or mutton, 231. To 
broil, 23.2~ q¢.qhOedtysg ab. 
Mathed, 1b. Pie, 259. 

Potting, to pot dripping, 272. 
Obiervations on the fubjeét in 
general, 282. Pigeons or 
fowls, 283. Cold tongue, 
beef, or ventfon, ib. Veni- 
fon, ib. Hare,ib. Tongues, 
two ways, 284. Beef like 
venifon, 285. Chefhire cheefe, 
ib. Ham with chickens, ib. 
Woodcocks, 286. Red and 
black moor-game, ib. All 
kinds of {ma!] birds, ib. To 
fave potted birds, ib. Charrs, 
287. Pike, ib. Salmon, two 
ways, ib. Labiler, 288. Eels, 
ib. Lampreys, ib. 

Pottage, brown, 187. To make 
white barley pottage with a 
chicken in the middle, ib. 

Poultry, to choofe, 10. Direc- 
bons concerning roaiting, 23. 
To boil, 28. “T'o drefs, 92» 

Pound. cake; to make, 309. 

Powder, mufhroom, to make, 
272 


Prawns, to choofe, 14. To 
flew, 170. 
Preferve, cock’s-combs, 136. 


‘Tripe to go to the Eaft Indies, 
293. Salmon, and all forts of 
filh the Jews way, ib. Yeaft 
for feveral months, 353. Cher- 

ries 
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ries with the leaves and ftalks 
green, 356. Cherries in 
brandy, 357. Cherries, two 
ways, ib. Oranges whole, 359. 
Quinces whole, 360. White 
quinces whole,ib. Apricots,two 
ways, 361. Damions whole, ib. 
Goofeberries whale,ib. White 
walnuts, 362. Green wal- 
nets,ib. Large green plums, 
263. Peaches, ib. Pippins, 
ib. Grapes, ib. Green cod- 
lings, ib. Apricots or plums 
green, 364. Barberries, ib. 
White pear plums, ib. Cur- 
rants, 365. Rafpberries, ib. 
Pippins in flices, ib. Cu- 


cumbersequal to Italian {weet- 


meats, ib. Artichokes all the 
year, 372. Ditto the Spanifh 
way, ib. French beans all 


the year, ib. Green peas till 
Chriftmas, 373. Green veas, 
beans, &c. and fruit, till 
Chriftmas, ib. Green goore- 
berries till Chriftmas, ib. 
Red ditto, 374. Walnuts all 
the year, ib. Lemons, ib. 
White bullace, &c, for tarts or 
pies, ib. 

Prune pudding, 255. 
326. 

Puddings, rules to be, obferved 
in making, 188. To bake 
an oat pudding, ib. Calf’s 
foot, ib. Pith, 189. Mar- 
row, ib, Boiled fuet, ib. 
Boiled plum, 190. Huating 
ib. Yorkfhire, ib. WVermi- 
celli, ib. Steak, -2o1,-" Ox- 
ford, ib. Flour hafty pud- 
ding, 213. Oatmeal ditto, 
214. Fine ditto, ib, Pota- 
toe, 231, 241. Oatmeal pud- 
ding, 241, Orange, four 
ways, 24z. Lemon, two ways, 
243. Almona, ib. To boil 
ditto, 244. Sago, ib. Mil- 
let, ib. Carrot, two ways, ib. 
Cowllip, 245. Quince, apri- 
cot, or white pear plum, 10. 


Cream, 


Puff-paffe, 201. 


Pear] barley,z45. French bare 
ley, ib. Apple, two ways, 
246. Ditto baked, ib. An 
Italian pudding, ib. Rice, 
three ways, ib. Carolina 
rice, 247. To boil a cuftard 
pudding, ib. Fiour, 248. 
Batter, ib. Ditto without 
eggs, ib. Grateful, ib. Bread, 
ib.. Fine ditto, 249. Ordi- 
nary ditto, ib. Baked ditto, 
ib, Chefnut, 250. A fine plain 
baked pudding, ib. Pretty 
little cheefe-curd puddings, 
ib. Apricot, 251. Ipfwich 
almond pudding, ib. Tranf- 
parent, ib. Puddings for lit- 
tle difhes, ib. Sweetmeat, 
252. A fine plain pudding, 
ib. Ratafia, ib. Bread and 
butter, ib. A boiled rice, 
253. Cheap rice, ib, Cheap 
plain rice, ib. Cheap baked 
rice, ib. Hanover, ib. Yam, 
254. Vermicelli, ib, Red 
fago, ib. Spinage, ib. 
Quaking, 255. Cream, ib. 
Prune, ib. Spoonful, ib. 
Lemon tower or pudding, ib. 
Citron, 257. Pork, beef, 8c. 
274. Rice, ib. Suet, ib. 
Liver pudding boiled, ib, 
Oatmea!, ib. Baked ditto, 
ib. Rice, baked, ib. Peas, 
276. Almond hogs puddings, 
three ways, 278. Hogs pud- 
dings with currants, 279. 
B.ack puddings, ib. A pud- 
ding with the blood of a 
goole, ib. 

German puff, 
218, 340. 


Pullets à la Sainte ẹMenehout, 


100. 


Pupton of apples, 220, 


Q. 


Quaking pudding, 255. 


Queen's cakes, 317. 


Quince 
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Quince pudding, 245. Cream, 
325. Wine, 346. White 


marmalade of,two ways, 358. 
Red ditto, ib. To preferve 
whole, 360. White ditto 
whole, ib. Cakes, to make, 
ib. Syrup of, 367. 
Quins fauce, two ways, 174. 
Quire of paper pancakes, 219. 


R. 


Rabbits, 
roait, 23. 
roaft hare fafhion, 
fricaflee, 43, 44. To boil 
with onions, 106. Portu- 
guefe,128. Surprife, ib. In 
cafferole, 129. Scotch, 230. 
Welch,ib. Englith, twoways, 
ib. To boil, 266. To un- 
lace, 382. 

Radifb pods, to pickle, 301. 

Ragoo, ox palates, 41. Leg of 
mutton, 53. Hog’s feet and 
ears, ib. Neck of veal, ib. 
Breaft of veal feveral ways, 54. 
Filletof veal, 55. Sweetbreads, 
ib. Lamb, ib. Piece of beef, ib. 
A goofe, 110. Cucumbers, 139. 
Onions, 140. Oyfters, ib. 
171. Afparagus,ib, Livers, 
141. Cauliflowers, ib, Gravy 

1775 0, Endive, «226% 
French beans, two ways, ib. 
Beans with a farce, 226. 
With cabbage, ib, | With 
parfnips, 227. With potatoes, 
ibs Celery,228. Mufhrooms, 
ib. Eggs, 235. Artichoke- 
bottoms, 273. 

Raifin wine, two ways, 342. 


to choofe, 13. To 
Sauce for, 1b. To 
ibs) Lo 


Ra/pberry dumplings, 257. 
Cream, 326. Jam, 330. 
Wine, 347. To preferve, 


305" A 

Ratajia pudding, 252. Cakes, 
317. Cream, 324. 

Ribband jelly, to make, 329. 
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Rice foup, 210. White pot, 


212. Milk, ib. Pancakes, 
219. Pudding, four ways, 
246, 275. Boiled ditto, 253. 


Cheap ditto, ib. Cheap plain 
ditto, ib. Cheap baked ditto, 
ib. Baked, 275. Almond 
rice, 339. 

Rich, Mr. a difh of mutton con- 
trived by him, 76. 

Roafting, directions for, 15. To 
roak beef, 161, Mutton and 
lamb, 16. Houfe lamb, 17. 
Veal, ib. Pork, ib. A pig, 
18,19. The hind quarter of 
a pig, lamb fafhion, 19. Ve- 
nifoo, ib. Mutton, venifon 
fafhion, 20. Tongue and 
udder, ib. Geefe and turkies, 


ib. Fowl, pheafant- fafhion, 
21. Fowls, ib. Pigeons, 
ib, Tia., Partridgesy (ak. 


Larks, 22. Woodcocks and 
Snipes, ib. Hares,ib. Rab- 
bits, 23. Rabbits, hare fa- 
fhion, ib. A turkey the gen- 
teel way, 58. Calf’s liver, 
84. A ham or gammon, 86. 
Diredtions for roafting a goofe, 
10g. Pigeons with a farce, 
1x6.) = Pheafanto i22 A 
cod’s head, 152. A piece of 
frefh fturgeon, 165. A fillet 
or collar of ditto, 166. Lob- 
fters, 170. Pound of butter, 
264. 

Rofes, to make conferve of red 
rofes, 366. Ditto boiled, ib. 
Syrup of, ib. To difil red 
rofe-buds, 376. 

Royal fritters, 215. 

Ruffs and Rees, Lincolnthire 
birds, to choofe, 11. To drefs, 
124. 


Ruffs, a fith, to choofe, 13. 


S. 


Sack poflet, three ways, 214+ 
Cream like butter, 325. 


14 Saffron 
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Saffron cake, how to make, 282. 

Sage tea, 270. Ditto for a 
child, ib. 

Sago pudding, 244. Ditto red, 
254. To boil, 268. 

Salmagundy, two ways, 143. For 
a middle difh at fupper, 222. 

Sallad, how to drefs broccoli in, 
Zai» 

Salmon, to choofe, 12. Pickled 
ditto, 14, To broil, 155. 
To drefs a jowl of pickled, 


157. Tobake,ib. Aucourt 
Bouillon, ib. A la braife, 
#58. In cafes, id, To boil 


falmon crimp, i59. Dried, to 
drelss 161i. . Pies 262. Lo 
pot, 287. ‘To collar, 290. 
To preferve, the Jews way, 
293. f 

Salop, to boil, 268. 

Samphire, to pickle, 305. 

Salt, what kind beft for preferv- 
ing meat or butter, 282. 

Sattins, white or flowered filks 
with gold and filver in them, 
to clean, 388. 

Sauce, how to make a rich and 
cheap fauce, Pref. iv. Sauce 
for a tongue and udder, 20. 
Poivrade, for partridges, 21, 
34. For broiled chickens, 
24, 93- Different forts fora 
pig, 33. For venifon, ib. 
For a goofe, 34, 36. Apple, 
iy For a, torkey, $4, 30, 
G24 03: Packs,) 34, 36: 
Fowls, ib. 93,95. Pheafanes 
and partridges, 34, 93. Dif- 
ferent forts for a hare, 35. 
Dire€tions concerning fauce 
for fteaks, ib, Oyfter, ib. 
2. Celery, 426, (63, 94. 
@nion, gz. Mock oyfter, 
93. White,ib. Mufhroom, 
ib. Egg,gq4. Shalot, ib. Car- 
rier, ib. A pretty little fauce, 
95- Lemon, ib. Quins, for 
fith, two ways, 174. Lobfter, 
ib, Shrimp,ib. Oyfter, 175. 
Anchovy, ib. Dutch, ib, For 
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cod’s head, 175. Nice fauce 
for moft forts of fih, 176. 
White fith fauce, ib. Fih 
fauce to keep a whole year, 
271. 

Saufages, to fry, 25, 141. To 
make fine faulages, 280. Com- 
mon, 281. Oxford, ib. Bo- 
Jogna, ib. Hamburgh, ib, 
German way, 282. 

Savoloys, 280. 

Sgvoys forced and ftewed, 135. 

Scare a hare, 127. 


Scate, to crimp, 166. To fri- 
caflee white, 167. To fri- 
caffee brown, ib. Soup, 209. 


Scallops, to make, of oyfters, 171. 
How to ftew, 173. 

Scorch collops, to drefs, 38. Fil- 
let of veal with ditto, 39. 
White ditto, ib. Ditto a la 
Francoife,ib. Haggafs,85. To 
make it {weet with fruit, 1b. 
Chickens, 104. Barley broth, 
183. Rabbit, 230. 

Seed cake, to make, 3.10, 311. 

Selery, fee Celery. 

September, meat, &c. in fea- 
fon, ¢. 

Shad, how to choofe, 13. 

Shalot fauce, 94. Fora fcrag of 
mutton boiled, 95. 

Sheep, the different parts of one, 
7. To bake a fheep’s head, 
49. Sheep’s rumps with rice, 


75. 

Sbrewpbury cakes, to make, 313, 

Shrimps, tochoofe, 14. ‘To ftew, 
170. lo onl, 173: Bat- 
tered, 1b. 

Shropfhire pie, 196. 

Shuffler, a bird, how to choofe, 
Tins 

Sick, direGions for, 264, 

Silks, how to clean, 388. 
take greafe out of, ib. 

Silver lace, to clean, 353. 

Sirloin of beef,to force, two ways, 
56. En epigiam, 57. To 
drefs infide cold, 67, 


To 


Shire 
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Skirret fritters, 216. To fri- 
caffee, 229, Pie, 259. 

Slip-coat cheefe, to make, 354. 

Smelts, to choofe, 13. To fry, 


173- = Fo pickle, 37.4. 

Snipes, to choofe, 12. To roaft, 
a2. (To Halmec,yci23. ol o 
drefs in a furiout, ib. To 
boil, 124. 

Snow-balls, Carolina, 341. 

Soals, to choofe, 13. To fri- 
caffee white, 167. Ditto 
brown, 167, 168. To boil, 


ib. Pie, 261. 

Sorrel, to drefs with eggs, 233. 

Soups, rules to be oblerved in 
making, 176. Strong broth 
for, 177. Vermicelli, 178. 
Macaroni, ib. Creffu, ib. 
Craw-fith, 179. Santé, rfo. 
Green peas, two ways, ib. 
Peas foup for winter, 181. 


Another way, 182. Chef- 
nut, abi) Hare, tibs A la 
reine, ib. Partridge, 185. 


Porrable, ib. Ox cheek, 186. 
Almond, ib, ‘Tranfparent, 
387. Peas foup for Lent, 205. 
Green ditto, two ways, 205, 
Soup meagre, ib. Onion, 
207. Eel, ib. Craw-fifh, ib. 
Mufcle, 208. Scare or thorn- 
back, zog. Oyfter, ib. Al- 
mond, id. Rice, 2:0. Bar. 
ley, ib. Turnip, ib Egg, 
ib. Spanifh peas, 211. Onion, 
the Spani way, ib. Milk, the 
Dutch way, ib. Bread, for the 
fick, 269. Gravy, 274. Peas, 
for fea, ib. 

Sour crout, to make, 375. 

Spanifh fritters, 217. 

Spinage, to drefs, 29, 232. 
Stewed fpinage and eggs, 138. 
To boil, when you have not 
room on the fire to do it by 
itfelf, 232. Pudding, 254. 

Spoonful pudding, 255. 

Stag’s heart water, to make, 380. 

Steaks, beef, to broil, 24. Pork, 
ib. Beef, to fry, 25. Di- 
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rections concerning fauce for, 
35- To ftew, 61. After the 
French way, ib. Rolled, 67. 
Pudding, 1g1. Pie, 193. 

Steel, how to keep from rutting, 
388. 

Steeple cream, to make, 32¥. 

Stertion (Naftertium) buds to 
pickle, 305. 

Stew, ox palates, 41. Lamb or 
calf’s head, 50. Knuckle of 
veal, two ways, 59. Fillet, 
ib. Beef fteaks, 61. Rump 
of beef, two ways, 62. Rump 
or brifket of beef, French way, 


63. Beef gobbets, ib. Ox 
cheek, 64. Shank of beef, 
ib. eats tongues whole, 
69. Calf’s feet, 84. Tur- 


key, brown, 96. Ditto, nice 
way, ib. Chickens, Dutch 
way, 105. Chickens, ib. 
Ditto, pretty way, ib. Ducks 
with green peas, 106. Pi- 
geons, two ways, 118. Par- 
tridges, two ways, 121. Ditto 
or pigeons with white or red 
cabbage, ib. Pheafants, 122. 
A hare, 127. Cucumbers, 
137» 237,238. Red cabbage, 


ib. Peas and lettuce, 138. 
Peas, ib. Spinage and eggs, 
ib, Mufhrooms, two ways, 
ib. Chardoons, 139. Carp, 


sso. Carp or tench,. 151. 
Cod, 153. Eels, two ways, 
162. Ditto with broth, ib. 
Prawns, fhrimps, or craw-fith, 
170, Orylters, and all forts of 
fhell-fth, 172. Mufcles, two 
ways, ib. Scollops, 173. 
Pears,221. Ditto in a fauce- 
pan, ib. Ditto purple, ib. 
Par{nips, 233. 

Still, how to ufe the ordinary 
ftill, 377. 

Stilton cheefe, 355. 

Stock fifo, to drefs, 161. 

Sturgeon, to choofe, 14. To 
roat a piece of freh, 165. 

+o 
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To foaft a fillet or collar, 166. 
To boil, ib. 

Suckers, to pickle, 305. 

Suet pudding boiled, 189. Dump- 
lings, 191. Pudding, 275. 
Sugar, loaf cream, 326. Of 
Pearl, 339. Cakes, 340. To 

clarify, Spanifh way, 370. 

Surfeit water, to make, 379. 

Swan, to lift, 382. 

Sweetbreads, to fricaflee, 44. To 
ragoo, 55. A la Dauphine, 
82. Another way. to drefs, 
ib. En cordonnier, 83. 

Saweetmeat pudding, 252. 

Syllabubs, whipt, 327. Ever- 
lafting, ib. Solid fyllabub, 
ib. from the cow, 328. 

Syringed fritters, 216. 

Syrup of rofes, to make, 366. 
Of citron, 367. Clove gilli- 
flowers, ib. Peach bloffoms, 
ib, . Quinces, ib. 


T. 


Tablet ginger, 341. 

Tanfey pancakes, 219. To make, 
two ways,233. Bean tanfey, 
ib. Water tanfey, ib. 

Tarts; orange and lemon, 200. 
To make different forts, ib. 
Pafte for tarts, two ways, 201. 

Teal, to choofe, 12. To allay, 
382. 

Tench, to choofe, 13. 
151. To fry, 152. 

Thornback, fee Scate. 

Thrufb, how to choofe, 12. 

Thru, how to make a liquor 
for a child that has the thrufh, 
270. 

Tongue and udder, to Toaft, 20. 
To boil, 26. Tongue and 
udder forced, 68. To fii- 
caffee neat’s tongues,ib. To 
force a tongue, 69. To ftew 
neat’s tongues whole, ib.: To 
pot cold, 283. Te pot, two 
ways, 284. 


To ftew, 
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Tort, to make, 198. Tort de 
moy, 199. Buttered, 336. 
Tranfparent foup, 187. Pud- 

ding, 251. 

Treacle water, how to make, 
377+ Lady Monmouth’s 
way, ib. 

Trifle, to make, 328. 

Tripe, to fry, 25. Tripea la 
Kilkenny, 68. To preferve to 
go to the Eaft Indies, 293. 

Trout, how to choofe, 13. 

Truffles and Morels, good in 


fauces and foups, 40. How 
to ufe them, ib. 
Turbot, to choofe, 13. To boil, 


148. To bake, 149. 

Turkey, to choofe acock, hen, or 
poult, 10. To roaft, 20. 
To boil, 28. Sauce for a 
boiled, 28,35, 92,93. Sauce 
for roaft, 34, 92. To hath, 
47. To ftew in celery fauce, 
94. To drefs to perfection, 
95. To ftew brown, 96. 
Ditto, nice way, ib. Dutch 
way,97. Hamburgh way, ib. 
A la daub hot, ib. Ditto 
cold, ib. In jelly, 98. Gravy 
for, 177. To foufe in imita- 
tion of fturgeon, 292. To 
cut up, 381. 

Turlington’s balfam, 386. 

Turnips, to drefs, 30. 
210. Wine, 347. 

Turtle, to drefs, the Weft India 
way, 145. Another way, 146. 
To make a mock turtle, 147. 
Mock turtle foup, 148. 


Soup, 


Vie, 


Varnifh, yellow, to make, 387- 
A pretty varnifh, to colour 
little bafkets, &c. ib. 

Udder, to roaft, 20. 

Peal, to choofe,g. To roaft, 17. 
Todraw gravy, 32. To drelsa 
fillet of veal with collop:, 39e 

Ee Savoury 
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Savoury difh of, 39. To fricaf- 
fee, 43, 44. To hath, 47. 
Breat in hodge-podge, 51. 
To collar a breatt of, 52, 289. 
To ragoo a neck of, 53. Ditto 
break, feveral ways, 54. Fil- 
let, 55. To ftewa knuckle, 
two ways, 59. A fillet, ib. 
Shoulder with ragoo’ of tur- 
nips, 74. A la Bourgeoife, 
78, Leg of, difguifed, and 
bacon, ib. Loin en epigram, 
ib. Porcupine of a breaft, 
79. Pilaw, ib.  Fricando, 
80. Bombarded, ib. Rolls, 
ib. Qlives, 81. Ditto French 
way, ib. Blanquets, ib., 
Shoulder à la Piedmontefe,, 
$2. ‘Cold, to fry, 142. To 
tofs up white, ib. To mince, 
143. Florentine, ib. Gravy, 


178. To make a very fine 
{weet veal pie, r91,- Sa- 
voury ditto, 192. To boil a 


{crag, 264. To mince for the 
fick, 267. To make marble 
veal, 289. Veal hams, 295. 

Vegetable pie, 259. 

Venifon, to choofe, 10. To 
roait, 19. How to keep ve- 
nifon {weet, and make it freh 
when it ftinks, 20. Different 
forts of fauce for, 33. To 
hafh, 47. To drefs a leg of 
mutton to eat like, 72, 92. 
Pretty dih of a breat, gu. 
To boil a neck or haunch, 1b, 
To hah mutton like, 142. 
Pafty,197. Sea venifon, 277. 


To pot, two ways, 283. To 
pot beef like, 285. 
Vermicelli, {oup, 178. Pudding, 


190, 254. To make, 371. 
Vine-leaf fritters, 216, 
Vinegar, to make, 375, 
Uxbridge cakes, 315. 

I5 
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W. 


Wafer pancakes, 219. Fruit 
wafers of codlins, plums, 336. 
White, ib. Brown,ib. Goofe- 
berry, ib. Orange, 337- 

Walnuts, to pickle green, 297. 
Ditto white, 298. Black, ib. 
To preferve white, 362. 
Green, ib. To keep all the 
year, 374: To make walnut 
water, 376. 

Water, to makè water-fokey, 
1sg. Tanfey, 223. Chicken, 
267, 268. Buttered, 269. 
Seed, ib. Barley, 270. Wal- 
nut, 376. Treacle, 377, Black 
cherry, 378. - Hytterical, ib. 
Plague, ib. Surfeit, 379. Milk, 
ib. Stag’s heart, 380. Ange- 
lica,ib. Cordial poppy, 381. 

Weaver-fith, to broil, 156. 

Welch rabbit, 230. 

Weftminfier fool, 212. 

Wefiphalia. See Hams. 

Wheat, buttered, 213. 

Wheat ears, how to choofe, 11. 

Whipt cream, 325. Syllabubs, 


327. 

White bait, to drefs, 177. 

White fih fauce, to make, 176 
Pot, .218. Rice ditto, 212. 
Fritters, 216. Of eggs, pretty 
dih of, 237. Plums to pickle, 
302. Wafers, 336. Cakes, 
like China difhes, 338. Bread, 
London way, 351. 


Whitings, to choofe, 13. To 
broil, 155. 

Wigeons, to choofe, 12. ‘To 
roaft, 21. 

Wigs, to make, 314. Light 


wigs, ib. Very good, ib. 
Wine, to make raifia wine; two 
ways, 342. Blackberry, 343. 
Elder, ib. Orange, - 344. 
Ditto with. raifins, ib. Elder- 
flower, ib, Goofeberry, 345. 
Currant, 
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Currant, 345. White ditto, ib. Vs 
Cherry, ib. Birch, 346. Yam puddi 
: : I AH pudding, 254. 
Quince, ib, Cowflip, ibe Yaf dumplings, 256. To pres 


Turnip, 347. Rafpberry, ib. í R for fi l h 
Woodcocks, to choofe, 12. To erve yealt for feveral months, 


353° 
roait, 22. Tohafh, 48. To yý) es eer, 
falmec, 123. In a furtout, ellow varnifa, to make, 387 


: ; York/bire pudding, 190. Chriĝ- 
ib. To boil, 124. To pot, mas pie, 196. Yorkfhire, why 
286. To thigh, 382. famous for ham, 282. 


THE END. 
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